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5 e employed much of my Life in the Practice of Cookery, 1 
| in all its Branches, I preſume to offer the following Sheets to the 
Public, in hopes that they will find the Directions and Receipts more in- NM 
telligible than in moſt Books of the Kind, I have beſtowed every Pains II. 
to render them eaſily practicable, and adapted te the Capacities of thoſe 
who may be ordered to uſe them, To waſte Language and high Terms Ave 
on ſuch Subjects, appears to me to render the Art of Cookery embarraſſing, YBr 
and to throw Difficulties in the Way of the Learner —nor can the Rea- H 


whoſe Habits of Life have bg ALE, 1 a : + - 


/ 


9 2% * | 
me, that a Performance like t! — 1,91 c Cy: fd be cable to the 
< —— N - 


to give particular and uſeful Directions, becauſe no Book of this Kind 
has contained ſuch, that Subject having been univerſally overlooked by 


them—and in this, as well as in all other Branches of the Art of Cookery, 
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1 hope the Reader will find much Improvement, and many uſeful Hints, 
The Contents I have endeavoured to render as complete as poſlible, that 
the Learner may have immediate Recourſe to whatever Article may be 
wanted, bs 


Aware, however, of the Difficulty of my Tack, I ſubmit this Pere 
formance, with Deference aud Reſpect, as I am conſcious that Errors 


will creep into the beſt Performances, and that the only Merit I can 

claim is, that of having corrected the Miſtakes of former Works, and 

added the molt ulciul Improvements derived from my own Practice and 

Experience. | | ; 
I | RICHARD BRA G GS. 
| | a _--.- 
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ROPER rules to be obſerved 
in marketing, for all kinds 


of proviſions - 


Beef 
Mutton 
Lamb 
Veal 
Pork 
Veniſon 
Brawn 
Hams 
Bacon 


Turkies 


FCapons 
# Fowls 
Chickens 
# Geeſe 


Ducks and ducklings 


Wild ducks 
Pheaſants 
Partridges 


Woodcocks and ſnipes 
Buſtards 


Pigeons 


Wheat-ears, lerks: Se. 
KUL E9 rok 


Turkics 


Turkey poults 


Geeſe 
Ducks 


Fowls 


Chickens 


Wild fowls of. all ſorts 
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Hares 5 . 
Rabbits, 
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Turbot oh 
Cod - - 
Whiting - 
Haddocks - 
Scaite, or thornback = 
Salwon 3 
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Soles - - 
Trout - - 
Carp and tench - 
Smelts - 
Hefrings - - 
Mackrel 
Flounders and plaice 
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Grey muilet - - 


Lobſters — — 
Shrimps and prawns 
Oyſters - - 
Cheeſe — 


5 Butter — 7 


Eggs - 
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Another green peas ſoup 
White peas {oup - 
Peas ſoup for winter 
Common peas ſoup 
A Spaniſh peas ſoup 
| AM 3 


R 


- . 


i C O N T * N 'T 8. 
1 ; Page 
_ Soup . - Page 31 Breaſt of veal in hotch-potch 43 
_ Almond ſoup — 32 Hotch-potch of mutton ib. 
pb Soup de ſantea — id. Mutton broth - - 44 
_ Gravy ſonp - 33 Barley broth - ibs 
> Vermicelli ſoup - 34 Scotch barley 8 45 
1 Macaroni ſoup - 15. Veal broth. - ib. 
Boop and boulee ib. Beef broth - ib. 
BZBoup and boulee with cabbage 35 Crawfiſh ſoup 3 46 
ll A Welt-India pepper pot ib. Lobster ſoup ib. 
=] Hare ſoup - 36 Scaitg, or thornback ſoup, 47 N. 
= u ſoup - ib. Oyſter ſoup ib. | 1 
_— nion ſoup. - 37 Ecl ſoup „ 48 
1 Another onion ſoup - ib. Muſcle ſoup . ib. [T 
2 White onion ſoup = 38 Milk ſoup | 49 
1 Spaniſh onion ſoup - ib. Milk — the Dutch and Fi 
. Another Spaniſh onion ſoup ib. German way - ib. 
1 ſnut _ 3 99 Egg ſoup . = - 50 7 
ö Riee ſoup - id. Turnep ſoup - ib. 1 
Another rice ſoup | 40 Soup maigre - ib. . 
Ox cheek ſoup - ib. P:um porridge 5 89 51 1.1 
On cheek ſoup baked - 41 Cummoan plum porridge for 1 
Hotch · potch 42 Chriſtmas 66 * 
Another hotch- potch. id. Portable ſoup - ib. 1 
| en Ar. UI. F IS H. 1 
Proper rules to be obſerved To broil ſalmon in paper 66 J 
in dreſſing fith — 53 To boil freſh or ſalt water trout 67 f 
+ To dreſs a turtle the Wer To dreſs trout the Dutch way ib. 1 
India way 54 To boil cod's ſounds ib. J 
Another way to Katha a turtle 56 To broil cod's fuunds 68 I 
Sturgeon in imitation of turtle 58 To fricaſee cod's ſounds ib. 
To boil a turbot - ib. To boil ſcaite or thornback ib. J 
To dreſs a det the Dutch To crimp ſcaite or thornback 69 I 
way — 59 To boil crimped ſcaite or | 
To bake aturdot - ib. thornback ib. 1 
To boil a cod's head 60 To fry crimped kaite or E 
To roaſt a cod's head ib. thornback - ib. 1 
To bake a cod's head 61 To ſtew ſcaite or thornback ib. I 
To ſtew a cod's head in claret ib. To fricaſee ſcaite or thornback 70 f, 
To boil cod or codlings 62 To boil ſturgeon — | 
To crimp cod - ib. To roaſt ſturgeon - 71 
To boil crimp cod - ib. To roaſt a collar of ſturgeon ib. 
To broil crimp cod - 63 To bake a collar of ſturgeon 72 
To fricaſee cod IM ib. To ſtew hollybert - ib. 
To fry ſmall codlings 64 To boil a John-a-dore 13 | 
To boil ſalmon — ib. To boil a brill - 1 
Salmon au court Bouillon id. To boil ſoles - ib. 
Salmon a la braiſe - 65 To dreſs ſoles the Dutch way 74. | 
To boil a jowl of l 5 To fryſoles ib. f | 
ſalmon ' ih. To ſtew ſoles - | 
To ęolver ſalmon - 66 To fricaſee ſoles white 75 
$3 . To bol colver ſalmon ib. To fricaſee ſoles, brown 1b. 
1 To broil ſalmon ib. To broil red mullet 76 


Page | 
atch o boil | f 
lb. Kro mr mullet Page 16 Car 
18 hs broil WCavers * To TP carp or NE” e 8 
. re boil maekret = 77 o fiew carp or tench and 55 
45 ny broil mackrel => 4 ther way 5 
1 3 4 1D. ” 10. 
* ackrel a la maitre de hotel ib o boil perch „ | 
ib. To boil whitings | ib. Perch in water f | 402 
6 ITo broil whi 85 78 Tof ater fouchee id 
3 I. roil whitiags 3 A IEN nerceh-: -- 555 
8 : +5 1 * 
„ 7 fry whitintss e F< 
47 % es boil naddocks 1 1 10 ſte w lampreys ; 1b. 
ib. {ro broil haddocks 79 £9 boil eels N 92 
F Lis * haddocks 4 . he o fry eels . id. 
5 o dreſs haddocks the Spaniſ] 3 a bois cots 6 n 
49 wa panun Fo pitel 93 
nd To d 8 pitche>ck eels - a 
; o dreſs haddocks the Jew EO roaſt eeis and lamp * 
ib. 7 way 5 n 5 Fo itew eels preys ib. 
50 *® boil pip ib. Another N 
5. rr oil herrings , e eels with brot! 95 
ib. o bro: h Wh, 10. Fo fa | , roth 1b 
errings 4 = Toe eels v7! whi l . 
: Ly | To . ib. To make a ; Lite ſauce ib. 
or ro fry ft 85 — ib a collar of fiſh 1 
o fry ſmelts * „„ 3 
. e ii . rh, To boil lobſters 95 
0 | To Rene 15 rats - i . 15 brei! tobſiers 2 97 
To fry il plaice or flounders En o roalt a lobſter . _ 
os [fey i a founders 3 ſtew lobſters 9 
rout 67 = „oil barrel or ſalt eod v3 To rag lobſters | ib. 
way ib, To boil {alt ling ; 8 bu' ter lol. lers N 98 
N o : 84 A diſb of ib 
ib. Iro b. acaloa or tuſk 1 of cold lobſters in. 
68 55 oil dried ſalmon * = 40 8 a crab ih. 
® g Jo 542 N * 
ib. 4 „oil Scotch or ſalt had ; a9 Grets a crab . 99 
k ib. (FT a” ” e To diſh crawfith . 125 
© 7 2 . 4 2 18 SER — 2 
ack 69 HO dricd whittars whey 19 diſn Prawns = 1D, 
or FOO BY pickled herriags 29 ltew fco:lops 5 TOY 
. boiled 8 10 Fricaſee n I ib. 
ih. od & * ; 11 71 O ME tCOIOENS « 
5 | —_ bolt a pl ke X _ 5 o ſtew A. ſt Fo 8 ih. 
back 70 O ry carp or te nch 7 g T, 9 ſtew mul 0 es ms 
: Another way to fry ib. To ſtew wut ib 
ES tench | 7 't'o ſtew © zer Way 10 
8 71 18 ; — 8 ; SOC Woes 7 3 
On ib 10 bake carp - a7 y {Z ſt. „ Craw 81 ib, 
o 83 or . * iin, Prawns ; 
con 72 N T intens 5 Iz 5 
ib. 4 ; Ea. P37 A i 25 2/3 ib. 
73 8 2 . : S 
ib. ravy for wh þ - ba 104 Cy; 41 
. phite ſauces ; Sweet ſauces f. 
. 8 Gravy for a fowl when vou 10. hates or veniſon or | 
ay 74 B have no meat 5 - Force-mcat balls bar 106 
* 9 = wn grevy for fiſh 12 . r real X 
1b. e ee ib. Egg balls n 
75 8 UC 2 8 E. 1 Browning far madea} ts y 107 
4 ravy lor Ven ifon zo ] * Loh te T. {2nce Ines &c. ib. 
205 8 Oyſter fance for fill : ie 
4 3 , 108 


| CONTENT AY | 


z 


FE HONTENTS 


Ons ſauce” for boiled tur- Parſley ſauce = 
key, fowls, or any White Egg ſauce „ 113 
meat = Page 108 Apple ſauce © ins © 
Shrimp ſauce - ib. Mint ſauce „ Fs 
Anchovy ſauce - 109 Caper ſauce 5 3 
Muſcle ſauce - ib. Poveroy ſauce . ib. 
Cockle ſauce Gy ib. Carrier ſauce - 114 
Melted butter SS ib. Gooſeberry ſauce 6-1: ue 0 
White celery ſauce = 110 White ſauce for boiled fowls | 
Brown celery ſauce ib. or chickens — ib. 
Onion ſauce for boiled rab- Mock oyſter ſauee ib. 
bits, ducks, geeſe, &c. ib. White muſhroom ſauce ib. 
Spaniſh onion ſauce ib Brown muſhroom ſauce 5 115 
Gallentine Sauce - 111 'Pickled muſhroom ſauce - ib. 
Bread ſauce = ib. Sauce for roaſt rabbits ib. 
Sauces for a pig — ib. White ſauce for a harre ib. 
Green ſauce for green geeſe, Le mon ſauce for boiled fowl, 116 
ducklings, &c. . 112 Another ſauce for boiled fowls ib. 
Sorrel ſauce _ ib. Sauce robart . 
Fennel ſauce b - ' 1b. Fin ſauce . ib. 
Cnar V — 3 OILIN G. 
Proper rules to be obſerved in Fowls - Page 122 
boiling _ Page 116 Chickens = - ib. 
To boil a haunch or neck of ve- Chickens with bacon and ce- 
niſon - - 118 8 — 123 
Hams 5 - * 1b. Chickens and tongues ib. 
Tongues - -. 119 Gooſe - - - ib. 
Beef — 5 ib Ducks 124 
Mutton = = - 120 Ducks boiled the French wy ib. 
Veal — — S...... ib. 
Breaſt of veal *.- 3 - Baits - | ib. 
Calves head - ib. Pheaſants - 125 
Lamb Kü» > 4.  Papiidaes - "Mo üb. 
Pork - 2 ib. Woodcocks or inipes = ib. 
Turkies — ib. Plovers 126 
Cnaz, VI-ROASTIN.G. 
Proper rules to be obſerved in A fawn - 134 
roaſting - 126 Ham or gammon of bacon ib. 
Beef ES. — 128 Ox palates - * 135 
Mutton — — ib. Calk's liver . 8 136 
Lamb - - 129 Hare | =” ib. 
Fillet of veal - ib. Rabbits hare- faſhion - ib. 
Loin of veal - ib. Rabbits - 137 
Pork - 130 Turkey - \ ib. 
Tongue and 0 ub. Turkey with chefnuts ib. 
Veniſon - - 131 Turkey the n way 138 
Haunch of mutton - ib. Green gcele ib. 
Leg of mutton with oyſters 132 Gooſe - 134 
Leg or ſhoulder of mutton. ib. Ducklings = ib. 
Pigs | ib. Ducks & 1 ib. 
Hind quarter 5 a pig drefſed Foals 140 
lamb e - 134 Fowls the German way ib. 


] 


F PE wr EY ha WS kad 


ge 112 

113 
. 
1 1 


id. 


ds 

114 
7]: -2bds--1 
s 

ib. | 


ib. 


ib. 
115 
1b. 
ib. 

5 1 
vil, 116 
wis ib. 
. 
ib. 


ige 122 
a ib. 


Ce- 


123 
ib. 


ay 


ay 


Fa : | 
N vii 
owls with cheſauts Page 149 Larks the Dunſtable wal Page 144 
bickens - 141 Guinea fowl =» „ . 
hickens with wbt ib. Pigeons | 145 
Pheaſants - 142 DPlovers, - ib. 
Partridges - ib. Wheat-cars: | - ib. 
SFowl pheaſant faſhion ib. Ox heart — «> L 
Wild ducks ib. Calf's heart 146 
Woodcocks and baipes 143 Veal {weetbreads - 8. 
JOrtolons 5 ib. , Quails - 15. 
Ruffs and reefs - * = 144 E 
Cuar, VII.—B AK ING. 
Rump of beef Page 147 Lamb and ric e Page 1 50 
Ribs of beef — 1,0 Fig -- - - 10, 
J Toad in bole ib. Filletof veal  - - ib. 
Leg of beef — 1b. Ox nbart — ib. 
Caif's head ib. Herrings - 151 
Calk's head the Dutch way 149 Sprats : - ib. 
Cn Ar. VIII.— BR OILIN G. 
Proper rules to be obſc; ved Pork chops | - 154 
in broiling - 151 Veal cutlets - ib. 
Fowls and chickens — 152 Veal cutlets maintenon ib. 
Pigeons - - ib. Veal chops "IM 155 
Beef ſteaks. * +153 Lamb chops — ib. 
Beef ſtcaks the French way ib. Potatoes ib. 
Mutton chops — ib. Leg of turkey or  fowls ib. 
Cutlets maintenon - ib. Calf's heart - ib. 
Cuar . RYINS 3 
Proper rules to be obſerved Cold fowl, pigeon, or rabbit 159 
in frying i.” 156 Tripe 7 1b, 
Beef iteaks — ib. Sauſages — ib. 
Mutton chops — 157 Potatoes . - 160 
Lamb chops « ib. - Artichokes  *:- = | ib. 
Another way - tb, Celery | - ib. 
Lambs fry ib. Cauliflowers - 161 
Pigs ears Es, 158 Eggs | - id. 
Veal iteaks , - 1b. Oytiters - 1b* 
Cola veal Fo 1b. Calt's liver and bacon 162 
En Af. XSTEWS and HASHES 
Pro er rules to be obſerved Breaſt of veniſon - 166 
in ſte wing and haſhing 162 Breaft of veniſon another way 167 
Rump of beef ib. Kauckle of veal - ib. 
Rump of beef another way 163 Kuuckle of veal with rice ib. 
Rump cr briſkct of beef the Calf or lamb's head 168 
French way - — ib. Fillet of veal — 169 
Beef gobbats = 164 Veal and pcas 3 
Beef the Portugal way 165 Turkey flewed brown 70 | 
Beef ſtcaks ib. Another way £ 1b— 
Beef with cucumbers 166 Turkey with celery 171 
Neats tongues whole - ib. Fowl - - 


* Gs 


A * KH,» TI 8 
r 80 * \ wh > my oat. * * 

« WM :: "© v SY Cap 7 4 y 

AS. pr 8 8 „Ov. To 
* ** 77 . * 1 ; 

— 5 

1 8 * 5 2 5, * 

k HS: ts I | 

is 2 : * 

3 1 ». 


1 force a Trap of woos ib 


Fowl awikh celery Page 171 
Fowl with'rice - 172 
Fowl or chicken the Dutch way ib. 
Ehickens - 173 
Chickens another way ib. 
Chickens the Scotch way 1b, 
Pheaſaht - 174 
Pigeons 8 ib. 
Geele giblets - 175 
Ducks giblets - "+ 
Hare — — ib. 

ged hare - 196 
Cat's feet - id. 


Calbe head haſhed brown 177 


* CHAP, 
Proper rules to he eb{eryed 

in made Giſhes 182 
A brown cullis * 183 
A viite cullis - 184 
A beſhemell - ib. 


Rump of beef a la Jake ib. 


Rump of beef ala braize 185 
A rolled rump of beef | 136 
Surloin of beef in epigram 187 
The inſide of a jurloin of 5 

beef f3rccd - ib. 


> 8 ef a la made « ih. 


te 32 a la mode in pieces 129 
WB cef cicarlot - ib. 
Beef a la royale - 190 
Beef tremblongue e 
Beef olives , - 191 
Herrico of beef taiis 192 
Beef cojiops = 10. 
A fiil:t of beef - ib. 
Neat's tongue forced 193 
Cow's Bader foreed ib. 
Beef ſteaks rolled 194 
Loin of veal in epigrem - ib, 
Leg of veal ard bacon in 
at Zuiſe wm 195 
Borabarded veal ib. 
Fillet of veal with collops 196 
Shoulder, of veal a la pied» 
montoiſe - ib. 
Veal a la burgoiſe | 197 
Neck of wal a la rovale ib. 
Neck of veal a la braize ib. 


Neck of veal a la glaize 


CONTENT s. 


Calf's head hathed white Page 178 


Calt's heart haſhed ib. 
Haſhed veal _ - ib. 
Minced veal 5 ib. 
Haſhed hare — 179 
Haſhed veniſon — id. 
Haſhed beef — ib, 
Haſhed mutton -- 18 
Wild fowl haſhed — ib. 
Turkey or fowl haſhed e 


Woodcocks or ſnipes haſhcd 
Pheaſants and partridges haſhed ib. 
Pigs petty-toes - ib. 


XI.— NI ADE DIS H E s. 


Fiicand<ux of veal 


Veal olives another —_ 200 
Veal olives the French way ib. 


Veal blanquets 1 201 
Veal roiis — . 
Pilloac of-veal ©, ib. 
Pilice the Indian way 4202 
Pilioc another way id, 
Curric of veal. - ib, 
Porcupine of a breaſt of yea! 203 
A ſayory diſh of veal 204 
Breaſt of veal collared 15. 
Fricandillas of ven 285 
| Tenderoons of veal 155. 
Teneleroons another way 206 
Italian collops A5. 
Italian collops white ib. 
Scotch collops - 207 
White collops - ib. 
Scotch collops a la Frangoiſe 2c8 
Calf's head ſurpriſe id. 
Ham; la braize 209 
Shoulder of mution in epi— 
gram * 210 
Sheulder of muiton ſurpriſe ib. 
Leg of mutton a 10 royale ib. 


Leg of mutton a la hoũt goſit 211 
Shlieulder of mutton 2 


ragou oi turneps ib. 
To fduſt a leg or ſheulder of 

mutton — 212 
Oxford John - ib. 
Mutton the Turkiſh way 213 
A baſque of mutton ib. 


. > a te Ho EIS ts EE: thee 


— : 199 s 


3 15D. 


181 


— — — r 5 ,. 
r 
. : PY 4 
” 


I 


o collar a breaſt of mutton 
Page 214 
utton kebobbed ib. 


Neck of miitton called the 


haſty diſh - 215 
Mutton a la blaize ib. 
Mutton chops in diſguiſe 216 
Herrico of mutton ib. 
Mutton the French way 2127 


Another French way called 
St. Menehout ib 


Loin of mutton foreed 218 
Breaſt of mutton grilled ib. 
Mutton rumps a la braize ib. 


Mutton rumps with rice 16 
Lamb's head ib. 
ro force a leg of lamb 2.2.0 
Lamh cutlets with fin ſauce ib. 


[Neck of lamb a la glaize ib. 
Z Ribs of lamb en gardinere 223 


Lambs ears in beſhemel ibs 
Calves ears in beſhemel ib. 
Barbicued pig 224 
A pig the French way 225 
A pig au pere douillet ib. 
A pig matelote 226 
Pork cutlets ſauce Robart 227 
Herrico of veniſon ib. 
A gooſe a la mode 223 
Ducks a la mode - ib. 
Ducks a la braize 229 
Duck with green peas , W 
Duck with cucumbers 250 


Sweetbreads of veal a la dau- 


Lamb chops in caſorole id. 
Lamb chops larded 221 
Shoulder of lamb a la ſalpi- 

con — — ib. 


Breaſts of lamb a la paitrine 222 


- * 2 7 4 4 ** * 
. * + 


EN 36 ix 


Turkey a la braize Page 233 
Turkey a la glaize ib. 
Peregoe turkey — 5 
Fowl a la braize - ib. 
Fowl a la farce - 235 
Fowl a la glaize - ib. 
Pullets a la St. Menehout 230 
To marinate fowls - - id. 
Fowl frangas incopadas 237 
Chickens a la braize ib, 
Chickens ee 238 
Chickens ſurpriſe 239 
Artificial chickens or pigeons ib. 
Pulled chickens = 240 
' Pigeons a la doube — ib. 
Pigeons au poire _ 24 
Pigcons ſtoved =” ib. 
Pigeons ſurtout — 242 
Pigeons compote - ib. 
French pupton of pigeons 243 
Pigeons tranſmographied ib. 
| Pigeons in fricandeux ib. 
Pigeons with a farce 244 
Pigeons a la ſouſſeln ib. 
Pigeons in pimlico 245 
Jugged pigeons 1 
Pigeons a la Italienne 246 
Partridge a la braize = 247 
Partridge panes - ib. 
Pheaſants a la braize 248 
Florent ine hare 3 249 
To ſcare a hare — ib. 
Hare civet - 259 
Rabbits ſurpriſe. - ib. 
Rabbits in caſſarole . 231 
Florendine rabbits - ib. 
Portugal chickens ib. 
Currey of chickens - 252 
Larks pear faſhion - ib. 


Woodcocks or ſnipes in a ſur- 


phin 5 E „ 
Sweetbreads en gardiniere 231 J 22 woodcocks or ſnipes ib. 
Sweethreads a la glaize id. I fa Kart c wy _ 3 
Sweetbreads au beſhemel 232 1 ee. . 
Turkey a la doube ib. eee de n HE 

Cn AT. XII-RAGOUS, 

Beef 2 - 255 Leg of mutton > 258 
Ox palates "= 256 Livers . Ms; 
Neck of veal 5 ib. Pigs feet and ears — 259 
Breaſt of veal - 257 Lamb w ib. 
Another way, + » ib. Lamb another way 260 
Sweetbreads = 258 


Breaſt of lamb — ib. 


3 5 8 4 F * 4 5 a . 4 1 N * 
a Fe - 
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Proper rules to be obſerved 
in dreſſing roots and vege- 


tables - | 268 
| - Greens and ſprouts - ib. 
Cabbages - 26g 
Caulifiowers - ib. 
Another way, = "do 
Broccoli 5 270 
Spinach - ib. 
Carrots | - ib. 
Turneps 271 
" Parſneps - - ib. 
Maſhed parſneps . ib. 
Potatoes. 5 ib. 
Maſhed potatoes 278 
Windſor beans - 1b, 
French beans - ib. 
Aſparagus . 273 
Artichokes — ib. 
Green peas - ib. 
Muſhrooms broiled — 274 
Muſhrooms ſtewed ib. 
Muſhrooms fricaſeed ib. 
Muſhrooms ra goued — ib. 
Peas aad lettuces ſtewed 275 
Peas ftewed another way ib. 
Peas Frargoi(e - mg 
Green peas with creem ib. 
Cucumbers ſtewed 276 
Cucumbers ſtewed another 
way - ib, 
Cucumbers in ragou | 277 
Cucumbers a la farce ib. 
Skirrets fricaſeed 278 
Aſparagus a la petit poy ib. 
Aſparagus in ragou ib. 


Aſparagus the Italian way 279 
Aſparagus in French rolls ib. 
French beans in ragou 

Beans ia ragou with a farce 


280 - L 
| Onions in ragen 


French beans ragoued with 


» 

* 0 N 1 E T3 
„ on. XIL-FRICASEES...o 

Neat's t. tongue Page oy Rabbits brown Page 264 
Ox palates Rabbits white 28563 
Lamb cutlets < Pigeons brown — ib 

Lamb ſtones and fweetbreads ib. Pigeons white * » 266 
Tripe — ib. Pigeons the Italian way ib. 
Another way „ — 2404 Bae. - '267 
Tripe a la Kilkenny ib. Calves feet and chaldron tlie 
Chickens brown - 264 Italian way - ib. 
Chickens white ib. : 

Cu Ar. and VEGETABLES. 


cabbage 2 89 
French beans eagoued with | 

parſneps - 281 
French beans ragoued with | 

potatoes a ib. 
Kidney beans in ragou ib. 
White kidney beans fricaſeed 283 
Endive in ragoau ib. 
Chardoons ſte wed - 2837 
Chardoons fried and buttered ib. 
Chardoons a la petit pois ib. prof 
Chardoons a la fromage 284 12 
Artichoke bottoms fricaſee ib. tea! 
Artichoke bottoms a la cap ib. & ige 
Artichokes au barigoult 285 Dx | 
Broccoli in ſallad ib. Talk 
Cauliflowers in ragou ib. lun 
Cauliflowers ſtewed ib. Piur 
Cauliflowers d'Eſpagnole 286 


Green truffles boiled 
Green truffles ſtewed 
Green truffles a la Italienne 
Green morels flewed 
Green more!s fricaſee : 
Green morels lorced 
Cabbage forced - 
Cabbage farce maigre 
Savoys forced and ſte 

Red cabbage a la Haſla 


Spinach ſtewed * 
Spinach a la cream 
Parſneps ſtewed 
Celery in ragou 5 
Celery a la cream — 
Celery ſtewed DE 
Sorrel ſtewed _ 


Potatoes in imitation of a al; 


lar of veal or mutton . 
Potatoe cakes — 


CONTEN T 8. 4 


oy Cuar. XV—AUMLETS AN Ba 
ib. Plain aumlet Page 293 Eggs with bread Page 297 
266 Rumlet with ſweet herbs ib. Eggs forced 4 


üb. Rumlet with aſparagus ib. Eggs with lettuces 8 ib. 
26) Rumlet with green peas 204 Eggs with itewed ſpinach ib. 
umlet with ſorrel or ſpinach ib. Eggs with ſorfel - 298 
ib. Rumlet with Parmazan cheeſe 1b. Eggs withſbroccolt - ib. 
aumlet of beans ib. Eggs with aſparagus = ib. 
E S. I pretty diſh of egos ib. Eges fried as routid as balls üb. 
| £ 2954 la tripe oe” 295 An exg as big as twenty 299 
; $98 in ragou Ee” ib, Whites of eggs a la cream ib, 
280 2885 poached 7 296 Eggs with gravy - ib, 
5 885 buttered with a toaſt ib, Eggs in marinate - ib. 
281 Nggs aud collops tried ib. 
"uh | 3 CHE ES E. a 
ib. Ramaquins of cheeſe - 300 Welth rabbit - +08 
1 8 : amaquins on toalts = ib. Scoich rabbit | - ==” 8 9 
| ry heeſe 1a fon deux - got Engliſhrabbit = 302 . ẽ 1 
ae te ved cheeſe 5 ib. ö 5 
d ib. 1 nA r. XVI-PUDD1 NGC 
ID. Proper rules to be obſerved . Rice pudding a third way 314 3 
284 in making puddings 302 Rice pudding a fourth way 13 1 
ib. Steak pudding = 303 Rice pudding boiled n. 18 
ib. Pigeon pudding 394 Rice pudding boiled a ſecond. ED 1 
285 PO pith p=dding - ib. way - 316 
ib. Palf's foot pudding = ib. Simolina rice pudding 1b. 
ib. lunting pudding 305 Spinach pudding - „ os 
ib. Pium pudding boiled - ib. OQuaking pudding - 317 . = 
236 Plum pudding baked + 306 Crean pudding ib. | 
ib. duet pudding boiled — 1b. Oatmeal pudding _ 318 
ib. orkſhire pudding - 1v. Cuſtard pudding boiled ib. 
ib. Narrow pudding 2 307 Cuſtard pudding baked == 2 
287 larrow puddi ng anothc Ir way id. Flour puddi ing or” 319 1 RA ” 
ib. Wermiec]li pudding 508 Batter pudding 4 ip. al 
ib. Pat pudding - ib, Batter pudding another way 320 
288 Ne 5 ppddings ib. Gratciul pud- ding - 1b. 
289 range pudding - 309 Bread Pudding — ib. 
ib. range pudding a ſecond way ib. Bread pudding a ſecond way ib. 
299 Prange pudding a thiid way ib. Bicad pudding a third way 321 
1b. Prange pus. ding a fourth way 310 Bread pudd! ing baked ib. 
. ib. emon pudding 1; ib. Eread and butter pudding 922 
ib. Nemon pudding a ſecond way g1t Tranſparent pudding "ib, 
29 Almond pudding baked. ib. Puddings in itt e diſhes ib. 
ib. W\lnond pudding bailed - ib. S Wee meat pudding 323 
ib. Npſwich almond pudding 312 Ratifia puddi ing 3 
ib. Pago pudding 8 ib. Plain pudding - ib, . 
öl- lillet pudding | — 313 Cheſcut pudding 2 324 
419 Carrot pudding - * ib. Cow Ip pudding — ib. 
10. -arrot pudding a ſecond way ib. Apricot pudding — ib. 
1>. Mice pudding | f 314 Quiace pudding - 925 
dice pudding a ſecond way ib. TLalian Lr, . 


j : 5 
4 : oy” N — ooomy — 
he 2 neonate 2 r © 0 2 = 


Rabbit pie - 


O NT N IT S. 


J 


Pearl barley pudding Page 325 Oatmeal haſty puddin Pace 330 
Pearl barley ge ſecond Almond puddings in Tg ib. 
way 326 Tanſey pudding boiled 331 
French barley pudding - ib. Tanſey pudding with almonds ib. 
Apple pudding baked = ib, - Tanſey pudding baked 332 
Apple pudding boiled - 327 Little cheeſe curds puddings ib. 
Pruen pudding ib, Suet dumplins - 333 
Spoonful pudding - ib. Suet dumplins a ſecond way ib. 
Citron puddings " = 328 Yeaſt dumplins . ib. 
Lemon tower pudding ib. Norfolk dumplins ib. 
Potatoe pudding ib. Hard dumplins 5 334 
Potatoe pudding a ſecond way 329 Hard dumplins a ſecond way ib. 
Potatoe pudding a third way üb. Apple dumpliags 334i 
Yam puading - ib. Apple Spinphingsefccond way 335. 
Flour ay pudding 330 
CHay. XVII_PIES. 
Proper rules to be obſerved Hare pie - 352 
in making and baking pies 335 Patty gou de vou 5 ib. 

Puff paſte. - 336 Gou de vou pie 5 353 
Tart paſte - ib. Beef ſtcak patty „„ 
Tart paſte another way ib. Sweetbread patty „ us 
Raiſing paſte - 337 Peregord pie - 354 
Another railing paſte 1b. Little mutten pies 365 
Rubbed pa'e - ib. Turbot pie hs 
Dripping paſte - = 338 Salmon pie - ib. 

| Crackling paſte - ib. Salt fiſh pie - 355 
Shrewſbury paſte 5 ib. Sole pie - ib. ; 
Crocant paſte ib. Carp pie - ib. 
Gum paite 339 Tench and eel * 3 357 
Veniſon paſty — ib. Hel pie ö 5 
Beef ſteak pie 349 Flounder pie : | 358 
Mutton pie - ib. Herring pie 5 
Ox cheek pie 341 Lobſter pie - ib. 
Cheſhire pork pie ib. Muſcle pie 3591 C 
Devonſhire ſquab pio ib. Fiſh paſties the Italian way ib. Hine 
Shropſhire pie 342 Mince ineat - 360 Non 
Ham and chicken pie ib. Lent mince pie - 361 W;.. 
Sweet veal or iamb pie 343 Florengine of veal ib. 
Veal pie 5 1d. Cheeſe curd florendine 362 

Lamb pie - 344 Florendine of apples and 5 
Veal or lamb pie raiſed 1b oranges „ ib. Him 
Veal olive pie - 345 Tort de moy - ib. 
Calf's foot pie - 1b. Artichoke pie - 363 WC 
Calf's head pie . 346 Potatoe pie 3 ib. 
Swan pie | 1b. Orion pie - 304 ian 
Yorkſhue Chriſtmas pie 347 Skirret pie IO ib. 
Gooſe pie - 348 Savory egg pie ib. ian 
Turkey pie with green truffles 349 Sweet egg pie Ws. 365 
Chicken pie — 1b. Green codaling pie ib. 
Duck pie - 350 Apple pie - 366 

ths Pigeon pie 1 ib. Gooſcberry pie - 5 
Pigeon pie raiſet 351 Currant and raſpberry pie ib. 
Goblet pie - ib. Morella cherry pie - ib. 
ib. 


| CO un E-M FT 
age 330 
ib. 


rr 


ad 


3 5 67 Oyſter pattics Page 368 
oice- meat patties age 307 y p ge 3 
* hicken, ey, or veal. Oyſter loaves - ib: 
EY patt ies — ib. Lobſter Patt ies - 369 
| Dana 3 iſh patties - 368 - Fried patties — ib. 
ib. TARTS. TARTLETS, r PUFFS 
= range or lemon tarts 370 Apple puffs - 37 4 
'Wreen apricot tarts — 371 Raſberry puffs - ib. 
G4 p reen almond tarts - ib. Apricot puffs: — ib. 
77 ud. anubarb tarts - 372 Curd puffs — 3735 
i 301 ngelica tarts =_ ib. Sugar puffs - ib. 
335 ing for tarts ib. Chocolate puffs ib. 
pple tart lets — 353 Almond puffs - ib. 
| aſberry tartlets - ib. Lemon puffs 376 
258 pricot tartlets „ ib. 
353MC nay. XVIII -P ANC AK ES ANDY FRITTE RS. 
ib. ream pancakes - 376 Fritterg royal 380 
1b 
“ine pancakes - 377 Haſty fritters - 381 
351 /ine pancakes a ſecond way ib. Curd fritters ib. 
| 85 third way - ib. Skirret fritters 1 ib. 
ib. {ilk pancakes - ib. White fritters — 382 
6Fommon pancakes - 373 Syringed tritters - ib. 
gy \ quire of paper pancakes ib, Vine leaf fritters — 383. 
TY Lice paacakes - ib. Clary fritters — ib. 
wok anſey pancakes — ib. Potatoe fritters - 1b. 
oy ink-coloured pancakes 379 Apple fraze . 384 
Hs 8 pple fritters - ib. Almond traze _— 1b. 
8 5 oy pple fritters a ſecond way ib. Bacon fraze — 9 — 385 
ib. Biae fritters - 380 - ; 
359 CMA. xIx. CHE ESE CAR ES axd- CUSTARDS.. 
ib. Fine cheeſecakes 385 Plain cheeſccakes — 388 
360 Nommon cheeſecakes — 386 Rice cheeſecakes — ib. 
got itren eheeſecakes - 387 Maids of honour . -- ag 
Demon cheeſecakes - 1b. Fine cuſtards T ib. 
362 emon cheeſecakes a ſecond Plain cuſtards- I - ib. 
ib way : ib. Almond cuſtards > 390 
Ty lmond cheeſecakes - 388 Orange cuſtards 8 5. : 
363 CAA. XX —BLANC'MANSG E, CREAMS, 
ib, | and F IL. UM ME RV. | | 
304 Wancimange — 291 Piſtachio cream a ſecond wa . 
-4 lanc? 3 a ſecond way 398 Hartſhora cream - bs 85 
6 * lanc'mange a third way 52 Almond cream = 396+ 
909 eeple cream I 10. Ratifia cream — 1b. 
4 66 Hemon cream — 393 Barley cream — ib. 
ib : Nemon cream a ſecond way ib. . Gooſcberry cream 397 
ib. Prange cream a ſecond way 394 Lute cream 0 1th, 
ib heniſh cream Whipt cream - ib, 
lb of cream « ih. Clouted cream = 33 
tachio cream 395 Quince cream 3 
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. cream — Page 398 
Raſberry cream my ib, 
Snow and cream 399 
Ice cream ' - ib. 


Hartſhorn flummery - 


400 
Hartſhorn flummery, a ſecond 


way - ib. 
CHAT. 

Hart ſnorn jelly — 40g 

Calt's feet jelly — 404 


Jelly for moulds, &c. ib. 


Savory jelly. * = 405 
Orange jelly — 406 
Ribband jelly 1 ib. 
Green mellon in jelly 407 
Fruit in jelly — ib. 
Gold fiſh in jelly — 408 
Hen's neſt in jelly - ib. 
Red currant jelly = ib. 


Cnae, XXII. —DIRECTIONS 


CONTENTS 


XXI.—JELLIES XN SYLLABUBS. 


Lemon fyllabubs 2 
1 rifle _-, 
Floating iſland Ik 


FOR THOSE PHAT ATTEND TH 


Oatmeal flummery Page 40 
French flummery - Wo 
Hedge-hog 16 
Eggs and bacon in flummery 49W 0 


Fairy butter — ib 


Orange butter 5 


Black currant jelly — 
Turkey in jelly — 
Chicken in jelly - 
Lobſter or crayfiſh in jelly 
Whipt ſyallabubs - 
Solid ſyllabubs =. 
Everlaſting ſyIlabubs = 
Syllabub under the cow 


| SICK. : 
Mutton broth — 413+ To boil ſago — 4! ale 
To boi] a ſcrag of veal 414 To boll falop — Maln 
Rect or mutton broth, for very Ihnglaſs jelly © = - 10Saln 


weak people who take but 

little nouriſhment ib. 
Beef drink; which is. ordered 

for week. people 4 ib. 


Beef tea 8 
Pork broth — ib. 
o boil a chicken 415 
To boil pigeons — ib. 
To boil a partridge, or any 
other wild fowl. 418 


To boil z plaice, or flounder ib. 
To mince vea!, or chicken, for. 


the ſick or weak people ib. 


To pull a chicken for the ſick q17 
ib. 


Chicken broth * 

Chicken water. „ s 
White caudle = 4'8 
Brown caudle - i ib. 
Water gruel - en 
Panada 8965 - 1Þ. 


The pectoral diink — iFcer 


Buttered water, or what the 


Germans call egg-loup, 
who are very fond of it N 
for ſupper - 

Seed water 


Bread ſoup, for the ck: 
Artificial afles milk 
Cows mil& next to aſſes milk, 


done thus =_ 
A good drink — 
Barley water. — 
Sage tea 1 
For a child 


Liquor for a child that has the 
thruſh - |; 1 
To boil comfrey roots 
The knuckle broth =» | 
A medicine for a diſorder. 1 in 
the bo wels 5 - 1 Iry 


Cray. XXII —DIRECTIONS ro SEAFARING MEN. 0 


Catchup to keep twenty years 423 
Fiſh ſauce to *r the whole 
year ib. 
To pot dripping, to fry fiſh, 
ew, krittere, cc 


424 


To pickle muſhrooms for the 
ſea -. n 4! 
Muſproom powder - | 


© To kecp muſhrooms without er 7 


pick. le ; i Kin 


To ket p artichoke bottoms dry) 


N 


o ſry artichoke bottoms, Page 425 


e 40 
20 o ragoo artichoke bottoms 426 
o dreſs fith - ib, 
y 40% bake ſiſh . 1b. 
ib gravy ſoup - 426 
AOW cas foup ib. 
Pork pudding, or beef 427 
\ rice pudding * 
\ {uct pudding - 429 
40 liver pudding boiled ib. 


1 


Oatmeal pudding 


To bake an oatmeal pudding 
A rice pudding baked | 
A harrice of French beans 


A fowl pie 


A Cheſhire pork pie for ſea 


Sea veniſon 


xi 


Page 428 


ib. 


430 
ib. 


Dumplings, when you have 


white bread 
Chouder 


Cuxar XXIV.-P RES ER 0-0 


43! 
1b. 


447 
18. 


ib. 


4 * 

Mules to be obſerved in pre- Damſons 

ib ſerving — 432 Damſons for tarts 

ib raages 5 433 Morelia cherries - 
4'W&mons 8 434 Strawberries — 

' 1b|Mooſcberries — ib. Pine apples — 
4 ſberries 9 435 Barberries - 
ed currants — 436 Quinces * 

4 nite currants - 1b. Peaches - 

Wreen codlings - ib. Apricots — 
my olden pippins - 437 Cucumbers - 
apes * ib. Raſberry jam - 
4'Walnuts white - 4338 Apricot jam - 
Malnuts green — ib. Strawberry jam - 
. UFalnuts black — ib. Black currant jam 
igeen-gage Plums - 439 | ; 
3 nA p. XXV.-SYRUPS AND CONSERVES. 
- . 
of it up of quinces 445 Conſerve of red roſes, or any 
iWup of roles, + 446 other flowers - 
4 up of citron — ib. Conierve of hips - 
ius of clave gilliflowers ib. Conſerve of orange- peel 
| 1\up of peach bloſſoms ib. 
milk, War. XXVI—D-R YING. any. CANDYIN G. 
4 Ady cherries 448 Angeliea- andied 
- irres with their leaves and Caſha een lied 
Halls green -, th. Orange marmalad 
; r cherries a third way ib. Apricot mara 
- has the Miy cherries a fourth way 449 Red quince OR... 
25 ey peaches White quince marmalade 
4, plums 2 Raſberry pake - 
8 ry damſons = ib. Currant paſte — 
ſorder in ry plums green — 451 Gooſeberry paſte =» 
RI 22 a 5 ib. Orange 172 - 
Joa and orange peel can— Apricot chips - 
G MEN. d ib. Ginger tablet =, 
is for the In citron candied - 453 : 
5 Ent. XXVIL-C A K E S. 
without er rules to be obſerved in lciag for cakes. 


| j King cakes. - 
ttoms diy | 


oy 


456 A rich cake 
4.2. a 


xiv CTOWT ENT. 


1 | 
Plum cake » Page 458 Uxbridge cakes Page 46 
A pound cake ib. Bride case — 5 

Seed cake . ib, Pruſſian cakes TED 
White plum cakes > 459 Apricot cakes —— 

Butter cake — ib. Quince cakes 1 
Rice cakes 5 460 Orange cakes 5 

_ Cream cakes — ib. Bath cakes % 

A fine ſeed or ſaffron cake ib, Black caps RY 
e an Green caps... 
Pepper cakes = ib. Gingerbread cakes — 
Portugal cakes — 461 Macaroon cakes 

A pretty cake 462 Lemon biſcuits — 
Little fine cakes - ib, French biſcuits. - 
Shrewſbury cakes - ib · Drop biſcuits - 
Mandling cakes — 463 Common biſcuits 
Little plum cakes | = ib. Sponge biſcuits | . <- 

Carraway cakes = ib. Spamſh biſcuits - 

Sugar cakes — 464 Light wigs NS 
Almond cakes - 1b, Buns 88 i 
En ae, XXVIIL—HOGS PUDDINGS, SAUSAGES, & ak 

Almond hogs puddings 470 Fine ſauſages Re 
Anether way — 471 Common ſauſages I 

A third way = ib. Oxford ſauſages na 
Hogs puddings with currants 472 Bologna ſauſages - © {| 

Black puddings — ib. Andouilles, or calves chitter- 

ole . lings 

1 r e 

Proper rules to be obſerved in Moor game or pheaſants 

potting Ee 475 Woodcocks or ſnipes 
Veniſon — 476 Wheat-ears, larks, &c. 
Beef „„ ib. Marble veal  < 
Beef like veniſon =. 477 Savory veal cake ey 
Tongues . - ib. Salmon > 
Tongue and fowl  - 478 Pike 3 
Mare — 479 Chars mo 
Goole — | tb Lampreys -. 
Turkey - | ib. Eels. — 


Chickens or pidgeons 480 Lobſters 4 
L TTT LE COLD DISHES. 


Salamungundy =. 488 and bottoms ; 
Dutch or huag beef — 486 Dutch or Britiſh herrings 
Dutch er hung beef on tops Ham - - 


Cnay, XXX,—C N VE. 


To cut up a turkey - 486 To allay a pheaſant or teal. 


To rear a gooſe 487 Jo diſmember a hern lo k 
To unbrace a mallard or duck ib. To thigh a woodcock 
To unlace a cony -— ib. Todiſplay a crane =« 


Jo wing a partridge or quail ib. To lift a ſwan. 25 


CONTENTS 


cn, XXXL—C 0 L LA R 14 G5: 


be 46 W Page 19 Calf's head 2 Page 496 
ih Wreaſt of vel! Pig „ Wy 
460 allentine of a breaſt of veal = Salmon er 
TY GO - - id. Eels - FR ib. 
ib 


-hitter- 


ts 


ings 


G. 


r teal. 


* 
* 


Cuar, XXXII.—S A L TIN G anv S0 USING. 


40 dork hams « 493 Weſtphalia bacon - 496 
cet hams . 494 Pickied pork - 15. 
40% Vea! hams — ib. Sham braun 497 
utton hams - ib. A turkey ſouſ.d, in imitation 
ibrongues 8 ib. of ſturgeon =. 30. 
Wutch beef |= IS 495 Pigs feet and ears ſouſed 498 
Y ork ſhire hang | beef 1b, Mackrel ſfouſed Fj 
Bacon | ib. 
b ena, KRXIII. -r 1 C k LIN 6 
be proper rules to be obſerved in Red cabbage - 509 
pickling — 498 Golden pippins 1 
ſhite wine vinegar - 499 Naſtertium berries and limes ib. 
zugar Vinegar 3 ib. Young ſuckers, or young arti- 
49 der vinegar a 500 chokes before the leaves are 
4M arragon vinegar , = ib. hard - ib. 
alnuts green 2 ib. . Artichoke bottoms "2 511 
Walnuts white — 501 Samphire — ib. 
al nuts black 502 Mock ginger - ib. 
Perkins — 503 Melon mangoes — 88 
Large cucumbers in flices 1b. Elder ſhoots 1a imitation: of 
Aſparagus — 504 bamboo - ib, 
MW caches 8 ib. Indian pickle, or picca lillo ib. 
- Wadiſh pods 5 505 Red currants - 513 
rench beans - ib, Ox palates - 514 
auliflowers — ib. Cocks combs . ib. 
Beet- root | 506 Purple caBbage - ib. 
Vhite plums „ ib Salmon — 5¹˙5 
Onions - ib. Sturgeon - ib. 
Lemons - ib, Mackrel, called caveach 516 
uſhrooms white - 507 Mock anchovies * -* wh 
o make pickle for muſh- Smelts - ib. 
rooms - id, Oyſters ib. 
Muſhrooms brown - ib. Cockles or els: 517 
odlings - = 508 Walnut ketchup - ib. 
ennel ib. Muſhroom ketchup 518 
rapes — ib. Muſhroom powder - ib. 
Barberries - 509 |; | 
Cuar, XXXIV.—To rare G ARDEN VEGETABLES a 
FRUITS, 
To keep French beans all the A ſecond way to keep green 
yer 519 peas 520 
o keep green peas till COS. To keep red ond ib. 
mas ib. To keep walnuts all the year ib. 


65) 


r ee 


* To keep grapes SEX ib. lace, &c. 


Treacle water, Lady Mon- 


Cc ON TH NT * 


ay: to dap 8 Io bottle green currants Page 524] 4 
| Page 521 To battle damſons, white bul- 
1 


ry 
bl 


J Todry artichoke bottoms ib. To bottle cranberries jb. 
| To bottle green gooſeberries ib. 


CHAT. XXXV.—W . 


Raiſin ine 8 W wine 


Elder wine . 523 Raſberry wine 
Orange wine. ib. Mead wine 


Orange wine with raiſins ib. Blackberry wine 

Elder flower wine, very like Damſon wine 
Frentimac © = 524 Grape wine 

Gooſeberry wine - ib. Apricot wine 


Currant wine - 525 Balm wine - 


Cherry wine ib. Mountain wine 
Birch wine = ib. Black cherry brandy 


Quince wine — 326 Raſberry brandy 


Cowſlip, or clary wine ib. Orange ſhrub = 


Cuar, XXXVI.—C ORDIAL WATERS. 


Proper rules to be obſerved = Stag? s heart water 53:0 


Walnut water 3 


Milk water a ſecond way ib. 
Treacle water 


Cordial poppy water - ib. 
. Peppermint water =: 337 
mouth's way - ib. Roſe water - | 


making cordial waters LY To make angelica water 536 
2 


Black cherry water 533 Lavender water — ib. 


Hyſterical water ib. Aqua mirabilis Lib. 


Red roſe buds ib. Orange or lemon water 38386 
ib 


N water . Pied mont water - 
Surfeit water ib. Nutmeg water = 1b, 
Milk water | 35 Fever water - „ 


"CH A „ Wil 


„ * 1 i W OD 6 


Cn Ar. XXXVIII.—B A = Y * N G. 


Engliſn md French bread 3535 | Muffins RT, 556 
En:liſh bread the London way ib. .To preſerve a large lock of 
Bread without yeaſt, by the pypeaſt, which will keep and 
help of a leaven — ib. be of uſe for ſeveral months, 
French bread 556 for _—_ 1 557 


A 


322 
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Proper Rules to be obſerved in Marketing, for all 
7 Kinds of Proviſicns, 


S it is vely intereſting to the houie-keeper, . 
cook, or any other perſon that goes to market, 
not well acquainted with the nature of it, to have 
mple inſtructions, it is proper to give the beſt in 
ur power; as very often by buying a thing that is 
ot prime and good there are complaints againſt the 
reſſing or ſauce. and therefore it would be well for 
, perſon to read this part of marketing, which is 
iven, before they go to buy ; by that means it may 
event them from making miltakes, and give great- 

Ir ſatisfaction to their employers and themſelves. 

539 5 . 
BEEF. 

In chooſing of ox beef, obſerve that if the meat is 
oung it will have a fine ſmooth open gyain, of 4 
leaſing carnation red, and when you pinch it, will 
el tender; the fat muſt be rather white than yel- 
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low, and the ſuet white and firm; if it is very yel. 
low it has been fed with oil cakes, or it is not good 
meat; if it feels rough and ſpongy, and nips hard, it 
is old, or nearly ſo. Heifer, or young cow beef, is 
cloſer grained, and che fat whiter than the ox, but 
the lean has not ſo bright a red; if you can ſee the 
udder try if there is any milk, or the teat open, if 
not you are ſure it is young ; bull beef has ſtill a clo. 
ſer grain, and the lean of a deep red, the fat is ſkin. 
ny and hard, and lras a rank ſmell ; be ſare to mind 
there are no bruiſes, if there is do not buy it, for if 
you ſalt it it will be ſure to ſtink. 

The different pieces in a bullock contain the head, 
tongue, and palate, the entrails are the kidney, ſkirts, 
and tripe ; there is the double, the roll, and the recd| 
tripe, the heart, liver, and lights. | | 

The fore quarter contains the baunch, which in| 
cludes the clod, marrow-bone, ſhin and the ſticking 
pieces, that is the neck end; the next is the leg off 
mutton piece, Which has part cf the blade-bone in 
then the chuck, the briſket, the fore rib, and middi 
or chuck rib. | ne 


The hind quarter contains the ſirloin and rump 
"the thin and thick flank, the 1 the ici 


| 
| 


bone, -buttock, mouſe buttock, and 


MU £0: dM--* 
If the mutton is young, the fleſh will pinch 1cn- 
-der, but if it is old it will pinch hard, and continue 
* wrinkled, and the fat will be fibrous and clammy ; ii 
ewe mutton the fleſh is paler than weather, a cloſcr 
Krain, and eaſily parting; if ram mutton the graii 
is cloſer, and the lean ot a darker red, and the fat 
ſpongy ; if there is a rot, the lean will be paliſh, ar! 
the fat a faint whitiſh colour, inclining to yellow, and| 
if you ſqueeze it hard ſome drops of water will ſtan 
up like ſwear; the beſt method is to examine the li- 
ver; if it is clear from knots, ſmooth and ſound, yon 
are ſure the meat is good. Mutton, except in very 
hot weather, is kept four or five days before it «if 
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* A A K E EIN M 
eſt, and moſt people chooſe the ſhort ſhanked mut - 


1 vel. 


on. The different joints in a ſheep are, the head: 
good nd pluck, which eee he liver, lights, heart, 
rd, i ielt, and ſweet-breads. The fore quarter contains 
ef, ne ſhoulder, neck, and brèaſt. The hind-quarter 
x, buiWhe leg and loin, though two loins together make a 
ee the 


hine; the two necks and part of the ſhoulder ut on 


en, ifhem are the ſaddle, which are two fine joints, if the 
a clo. Mautton is ſmall and fat. | MS. 
(kin 8 . 
mind 2AM 
"Wo nw 


for i | 
If the eye is bright and plump in the head, it is 
reſh, but if ſunk and wrinkled and the head looks: 
ry, it is ſtale. Mind if the vein in the neck looks 
fa fine azure blue, if ſo it is freſh ;+ if it is green 
r yellow, and the meat looks dry, it is ſtale; in tlie 


head, 
ſkirts; 
e recd| 


ch in. Hind quarter if there is a faint ſmell and feels clammy, 
ckingWnad the knuckle limber, it is not freſh. Houſe lamb 
leg off in ſeaſon from the 1ſt of September, till July ; 
ne ip raſs lamb from Faſter to October. The Jambxcon- 


nidd! ins the head and pluck, that is, the liver, lights, 
Peart, nut, and melt, and the fry, which de of 
rump, e ſweet-bread, ſtones, fkirts, with! a little of the 
1e iger; the ſhoulder, neck, and breaſt together is the 
Pre- quarter, the leg and loin the hind. In chooſing 
amb, be ſure to mind it is very white; if it looks 
row it will not dreſs half ſo well; be ſure to buy 
he ewe leg for boiling, as the udder makes it look 

h ten. andfomer than the ram lamb. | e 

1tinne VVV 5 | 
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wy ; if S A 3 3 

cloſer 5 5 | . 

grain In the choice of veal be ſure to chooſe it fat and 

he fat rhite, and obſerve when it is cut that the juices fol- 

i, aruhov the knife, then you are ſure it is good meat and 

wand ill dreſs well; if it is huſky and dry it will eat fo. 

ſtand be fleih of a cow-calf is whiter than bull, but the 

the li. Nan is not ſo firm; the fillet of the former ts prefer- 
1, youßhed on account of the udder. If the bloody vein in 
very e ſhoulder looks blue or red, and When you ſquesze # 
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it bleeds freely, it is freſh; but if it looks black or 
vellow, and the knuckle withered and dry, it is ſtale, 
The breaſt and neck. taints firft at the upper end, 
which you will know by its non yellow or green; 
rub your finger on, and if it ſmells muſty don't bu 

it, but if it look red or bluiſh and has a good ſmell], 
it is freſh; the leg is known by its ſtiffneſs in the 
knuckle joint; if Iimber, and the fleſh feels clammy, 
with yellow or green ſpecks on, it is ſtale; if yon 
ſmell under the fat or udder, it will ſmell of an agree- 
able flavour if freſh, if ſtale it will ſmell muſty; the 
loin taints firſt under the kidnies. Put a ſkewer un- 
der the kidney, and if it comes out clean, and ſmells 
well, it is fre; if ſlimy and ſmells muſty, it is ſtale. 
Be ſure to buy the cloſe fide if you can, as it drefles 
better, and eats mellower than the open f:de. If the 
head is freſh the eyes will be plump, and the veins | 
in the neck end will look red; if otherwiſe it is 
ſtale. The pieces in a calf, are the head and in- 
wards, which contains the heart, liver, lights, nut, 
and melt; the fkirrs, the throat, ſweet-bread, and : 
_ the wind- pipe, or heart ſweet-bread, which is the 

heſt; the fore- quarter is the ſhoulder, neck, and breaſt; 

the bind- quarter is the leg, which contains the fillet, 
knuckle, and loin. | r 


„ 
Yon muſt be particularly careful in the choice of 
pork, for when it is'meally it is very dangerous to be 
eaten. You will know whether it is meaſ!y by the 
following maxims : take and ſqueeze the lean between 
your hands, and if it is meaſly there will appear lit- 
tle ſpecks like fiſhes eyes, and the inſide of the throat, 
the liver, and lights, will be full of them, and, the 
fat a very pale white; if young and good, the lean i 
will break on pinching it, the ſkin very thin, and 
will dent by nipping it with your finger and thumb; Wl 
the fat and Tus of a fine white, like veal, and ſoft 
as velvet. If the lean is red and tough, and the fat 
flabby and ſpongy, and feels rough, it is old. If off 
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TT . = 
young boar, or a hog gelded, at its full REDS” 4 
e lean will be hard, tough, red, and of a rank 
K or mmiſh ſmell. If the meat 1s cool, ſtiff, and fmoorh, = 
ſtale. is freſh; if clammy or ſlimy, it is ſtale. Be ſure 
end, run your finger under the twilt of the leg; 17 it 18 2 
Teen; Bcſh, you may be aſſured that the reſt is ſo, as it gets 
13 uſty there ſooneſt. The pieces in a por ker are the 
mel, ad and inwards, which 15 the lt-art, liver, lights, - 
ow, kidnies, and ſkirt; the maw and guts, Wh ch 


mmy, ire either made chitterlings, or cleanſed for hogs - a 
yon ddings. The fore-quarter is the fore-loin and : 
gree-Pring. The hind-quarter is the leg and hind-loin, 


cut thus; cut a ſparerib off the fore- quarter and the 


r un-nd; cut the leg like a ham; then cut off the belly- 
_ ece to ſalt, and with a chopper cut it about an inch 
ale. 


om the chine; cut it all through and take off the 
d; the chine-bone makes a fine griſkin, and the 
her the ſweet-bone. A bacon hog is cut different 


„ems Ir making hams and bacon; you can cut bald or 
it is Hareribs, chines, and griſkins, and plenty of flake, . 
1 in- Ir hogs-lard; the haſlet is very good roaſted, and 
nur, ic feet and ears dreſt ſeveral ways. Pork is in ſea- 
For ws In from the iſt of September till May. N 
wall; ENTS 

let, | 


As veniſon is the deareſt article that is bought of 
>ſh kind, ſo you ſhould be more circumſpect in the” 
oice of it; the haunch is undoubtedly the fineſt. ' 
un a ſkewer under the bone, and if it ſmells ſweet, 


- a is good; but be ſure that the thick part or euſhion 
* des not look green, if it does it is ſtruck and ſtinks 


through; the inſide of the ſhoulder will look red 


lit. fresh, if ſtale it will look black and green; the 

u eck part ſtinks firſt on the ſide, and looks very green 
8 d clammy; run a ſkewer into the thick part of the 
3 eck. and if it ſmell ſweet the neck is ſo; be ſure 
8 ooſ- it with the fat white and very thick on the 

= aunch and neck; if you have occaſion to keep it 
= 5 y length of time, and have an ice well, wipe it dry 


1th. a cloth, and pepper the infidg well; pnt 2 
„ © "i + - on. 


* 


uni rs. 


ſheet of paper all over it, and put it on the ice, and 
when it comes out hang it in the air two or three 
hours to take off the damp. If you ſhould have it 
hanging in the air, and you perceive it is likely to 
lighten, be ſure to carry it into a cellar where no 
lightening can get to it, for if it ſtrikes it, it will 
ſtink in a few hours; the different parts are the 
head and umbles, the fry and chine, which is very 
good to make ſoup with; the haunch, the ſhoulder, 
and the fide, which is the neck and breaſt: , Buck ve- 
niſon comes in ſeaſon about the 1ſt of June, and laſts 
till the middle of September. Doe veniſon comes in 
about the middle of October, and laſts till January ; 
likewiſe the heifer, which is a buck fawn cut while | 
it is young A buck ſhould never be killed under | 
ſeven years old, nor above nine. X 


5 B R AW N. 
There are four forts of brawn, the Canterbury, 


Oxford. London, and Shrewſbury ; the Shrewſbury | 
is a very red colour, and the rolls thicker than any | 


a pale Seien, ſo is the Oxford and London. It is 
known to be old by the thickneſs of the rind; if 
thick and hard it is old, but if moderate it is young. BW 
The rind and fat of barrow or ſow brawn is very Wi 
tender. | SEO | 
H A M 

The Weſtphalia hams are cut longer, and are thin- 
rer than the Engliſh hams. The Weſtmoreland and 
Yorkſhire are choſe by the ſhortneſs of the ſhank and | 
thickneſs ir the cuſhion; put your trying or Fenknife 
under the bone, and if it comes out clean and has a 
good fell, it is fweet and good, but if it is daubed 
and has a rank ſmell, it is tainted-and ruſty, and be 
{ure not to buy it. „ | 


B E 


The Hampſhire, Wiltſhire, and Berkſhire bacon i3 
eſteemed the beſt ; if the lean is of a fine red, and 


= 


of the others. Canterbury is eſteemed the fineſt, and is 


g 1 r f 


5 


and Hicks cloſe to the bone, and the fat of a clear white, 
three Without any yellow ſtreaks, and the rind thin, it is 
ve it Boung and good; if any yellowneſs, or the fat of a a 
ly to Hint duſky white, and gels folt, is ruſty, or ſoon 
e no ill be ſo. bs . 
will e 6 
> the FN 


iden | If the cock turkey 1s young, it will have ſmooth 
© ve. lack legs with the ſpur juſt appearing ; if freſh the 
e- . S 
laſts Nes will look full and bright, and the velvet of a 
es in Me red, and the feet moiſt and limber. Be careful 
arv: obſerve that the ſpurs are not cut, or ſcraped over 
„ble d deceive you. If the eyes are ſunk, and the head 
nder aks black, the feet dry and ſtiff, it is ſtale. The 
me rule will hold good for a hen; when old, her 
gs are rough and red; if with egg, rhe vent wilt 
> ſoft and open, but if not with egg, the vent will 
cloſe and hard. 5 
Ur y, 23G 2 
dury F | 
wg d A true capon, if young, his ſpurs: are ſhort and. 
? ick, bis legs ſmooth, the comb large and pale, with 
5 ry tat vein on each fide his breaſt ; very fat down the 
Duck and rump, and a thick belly, his body larger 
S. an any common fowl; if new a hard cloſe vent, 
very Rd the fat moiſt and limber; if ſtale a looſe open 


nt, and the fat dry and ſtiff. A capon is the better 
r keeeping foar or five days. CR 


hin- e 1 
and | FQ WES | 
* ä A young cock has very ſort ſpurs, his legs ſmooth, 


t take the ſame precaution as in turkies; if old his 
urs will be long and ſharp, and an open vent; if 
ole his feet will be ary and ſti4; if freſh the vent 
oſe and hard, the feet limber and moiſt, and ſo of 
hen for newneſs ar ſtaleneſs; if old her legs and comb 
e rough, with long hairs all over the hody ; a pul- 
t with egg is eſteemed the- beſt, a little before ſhe 
2o1ns to lay them ſhe has a large open vent. 
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Tue breaſt of the chickens, if well fed; have a fat 


vein on each fide of it; a fat rump, and the breat 


feels as ſoft as velvet; if freſh the feet are moiſt and : 
timber if ſtale, dry and ſtiff, and the whiter they 


are the better. 


G E E s. E. 


A young gooſe has got a yellow bill and feet, : - 


no-hairs bat {tubs on them; whenfreſh the feet are 


limber, when ſtale dry and ſtiff; when: old the bill 


and feet are very red, with long hairs all over the 

body. Green geeſe come in ſeaſon in May, and laſt 

till Midſammer ; the others are in ſeaſon till Thriſt- 

mas. The green L”"_ ſhould be ſcaled, and the ſtub- 
r 


ble geeſe picked dry. The ſame rules will hold good 
bi or bran gooſe, only this difference, their 


for a wil 


fleſh is a great deal blacker. BEDS 


* 


DUCKS av DUCKLEINGS.: X 


The breaſts of ducklings or young ducks, if ro- 
perly fed, will be plump and fleſhy; by handling 


them you will know if they are ſo by the ſubſtance, 
becauſe the poulterers flatten them on the breaſt to 


make them look wider over; if freſh the feet will be 


limber ; if ſtale dry and ſtiff. Old ducks legs are 
bock red, with hard ſcales at the bottom, and their 


bodies full of long hairs and yellow. Ducklings 


come in ſeaſon in February, and ſnould be fealded till ; 


May, aud picked dry after that time. 
WA1LDOUCTES 


A wild duck's feet are very fmall and red, the bel- 


ly very plump, and if good the fat on the rump is 


hard and white; if very yellow, it eats e ; 
ale 


fifty ; if freſh the feet are moiſt and limber, i 
the feet are dry and ſtiff, and the body looks black. 


Eafterlings, pintails, dun birds and teal are choſen: 


the ſame way, only the feet. are black. 
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The cock pheaſant is the moſ} beautiful wild bird 


that ever was bred in England, and both cock and. 
hen are'of a fine flavour ; the cock if young has ſhort 
dubbed ſpurs, but if old long and very ſharp; the 
hen has none, but moſt valued; when with egg the 
vent is large and open; if the vent is looſe and 

reen they are ſtale. As this is game by act of par- 
fansese they are not allowed to be in ſeaſon only 
from the 1ſt of October to the iſt of February. Heath- 
cocks and hens are known whether new or ſtale in the 
ſame manner. | 1 | 


FP 
The cock bird is the largeſt of the two, has dark 


red feathers on both ſides the breaſt and wings, and 


when young the bills are of a dark colour, the legs 
yellowiſh ; if they are freſh the vent will be firm, bur 
it ſtale it will look green, and the ſkin will peel off 
when rubbed with the finger; if they are old the 
bills will be of a light colour, and the legs blue, be 
ſure as you ut them to draw the crop out, for if 
they have fed on green wheat they ſoon will link. 
This game is allowed from the 1ſt of September to 


the 14th of February. 


WOODCOCKS wp SNIPES. 


' Theſe are birds of paſſage, and found in this coun- 
try only in winter; they are better after a month's 


reſt from their long paſſage over the ocean; and 
eſpecially in froſty weather, as they feed by the clear 
ſprings that don't freeze; when fat they are firm and 
thick, with a fat vein on each ſide the breaſt, the 
thigh and rump fat, and a cloſe vent ; 'a lean one will 
have a looſe vent; if freſh killed their feet will be 
limber, and the head and throat clean; if you open 
the bill and ſmell at the throat, it will ſoon tell whe- 
ther it is freſh or (tale. | 
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good for the choice of theſe curious birds as is given 
| Ereyrkies * 8 2 05 
1G: ONS 

When young fhey are not full feathered, their legs 

are of a dark colour, full and fat at the vent, and 
the feet limber; if the vent is looſe and green they. 
are ſtale ; when old the legs are large and red. The 

Turnham Green pigeon is the fineſt and biggeſt of 
any. The tame pigeon is larger, and preferable to 
the wild; is very fat and tender, but the wild pige- 
ons 18 not fo fat. Wood pigeons are * * than the 
| tame, and the feathers bluiſh, but in other reſpects. 


WHEAT EARS, LARKS, &. | 
All forts of ſmall birds are choſen by the fatneſs of 
the breaſt and rump; and for newneſs or ſtaleneſs by 
the feet being limber, if new; dry and (ti, if ſtale. 
When a hare is frefh. it will look of a pale colour, 
and ſtiff; if it is ſtale, the fleſh black, and the body 
limber; if the cleft in her lips ſpread very much, 
and the claws blunt and rugged, ſhe is old;. if the 
| Hare is young the claws will be ſmooth and ſharp, 
the ears tear eaſily, and the cleft in the lips not 
ſpread much. The only diſtinction between a hare. 
and a leveret is, that a leveret has a knob, or ſmall 
bone near the foot on the fore-leg, if not it is a hare. A 
Hare hunting begins the iſt of October, and laſts: C 


till the 1ſt of March. 


* 
9 


V 
The wool and claws of a rabbit when young are 25 
| | ALE Sl 
. 


* 
A 


Finooth ; if old the elaws are ver long and rough, 1 s 


| with grey hairs intermixt with the wool; if freſh it | "—_— 
is ſtiff, and the fleſh white and dry: and when ſtale 3 
the hody will be limber, the fleſh look blue, with a 1 
ſlime vpon it. Wild rabbits are in ſeaſon from July 3 
to December. Tame ones all the year. | 


Iv: 


ER a 8 

The beſt method to (diſcover whether fiſh is new 
or ſtale is by looking at the gills; if they Idok of a 
lively red, and open tight, with the eves ſtanding 
plump in their heads, the body of the fiſh ſtick, and 
the fins ſtand firm, you are {ure they are ircſh; bat 
if the eyes are ſunk, and the gills look dim, black, 
or muddy it is not good; and be ſure to ſmell it at 
the gills or mouth, Freſh water fiſh is the beſt that 
are caught in running water, Pond fiſh is liable to 
eat muddy. | | | 
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4 CCC 
Jou muſt choofe a turbot by the thickneſs and plump- 
neſs of the belly, the gills of a find red, and the bel- 
| ly of a bright cream colour; if it is thin and looks 
bluiſh it will not dreſs nor eat well, Turbor are in 
high ſeaſon from April to tae latter end of Auguſt. 
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Chooſe a large or fmall cod that is thick and round 
in the body, and feels firm, the eyes bright and 
plump, and the gills of a lively red, and the fleſh 
looks white and clear when it is cut, then you are 
ſure the fiſh is good; if it feels flabby, the eyes ſunk, 
and the gills dim or muddy, it is not. good nor freſh. 
Cod is in ſeaſon all the winter. 


N 1 K 1 6. 


The filver Whiting when freſh, ſhines bright, and 
28 white: as ſilver, the eyes plump and lively, the 
Sils of a fine red, and tight, the body ſtiff and firm; 


tO 
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Sz when ſtale looks dim, the eyes ſhrunk, and the head 


withered and black, the gills black, and the body 
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When freſh they have a lively hue, rather inclined 
to black, their eyes fall, bright and plump, they have 
a black ſpot on each ſide the back like the mark of a 
ſinger and thumb, their gills red and hard: to open, 
and their bodies {tiff ; when ſtale the eyes are ſhrunk, 
and the head withered, the gills black, the body 
limber, and of a flat duſky colour. | 5 


Ar E oo THORANBACK. 
Chooſe the thickeſt and whiteſt you can get; in 
cold weather it will be better the ſecond or third 
day after it is brought to market alive, but in hot 
weather it muſt-bee ar freſh, it {o ſoon ſtinks, and then 
it is very diſagreeable, it ſmells ſo ſtrong, 


SALMON 
The ſcales of this fiſh when freſh and in high ſea- 
fon, are very oth, in and clear, and the fins red, the 
fleſh feels firm and of a fine red, head fmall, with ve 
ry little ſpawn in the inſide ; when out of ſeaſon it 1s 
full of red or yellow ſpots, the fleſh pale and flabby, 
with the belly full of roe or melt, the head long, and 
the ww turning at the ends, in that ſtate it is not 
| 2 Salmon eats mellower "> n kept two or three 
ys, than when it is quite freſh, for it boils curdly 
when juſt dead. The Severn and the Wye ſalmon 
are eſteemed very« much, but whether that or the 
Thames is beſt is a matter of doubt, zand moſtly de- 
pends upon fancy : 6 
| S TURGE OR. 
When ſturgeon is freſh the meat cuts very white, 


firm, and withont crambling, the veins and griſtles 
of a fine blue, the ſkin teuder, good coloured and 


* 
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ſoft, of a fine pleaſant ſmell; but when the veins and 
griſtles are brown or yellow, the ſkin harſh, tough, 
and dry, of a ſtrong diſagreeable ſmell, the fiſh is not 
good. 


| Es | 

b S O E 36: 

8 When you buy ſoles chooſe them that are the thick- 
5 eſt towards the head, and firm, the bellies of a fine 
G cream colour, and alive if you can get chem; if in- 
v 


clined to be bluiſh or flabby they are not good, nor 
will not eat well. | 3 


T R 0 1 


Freſh water trout is eſteemed the beft, they are red 
and yellow ; the female is the beſt, which is known 
by the {mallneſs of the head, and the belly deeper 
than the male ; when freſh they look of a fine bright 
colour, their eyes plump and bright, and the gills 
red. The Berwick trout is long and ſtraight, with 
| line bright ſcales, the fleſh firm and red; this is eſ- 


ſea- teemed the fineſt filh of the kind; they both come in 

the ſeaſon at the beginning of June and laſt till Septem- 

| ve- ber. | Ms * 5 B 

it 18 | | 

bby, TE AR P ir TENCH | 

and Theſe fiſh ſhould always be dreſt alive, for if they 

not die in the water they are good for little; if ont of the 

hree vater mind the gills are freſn and red, and hard to 

rdly open. The carp ſhould be thick and plump, and the 

Imon ſcales of a bright hue; the tench if good is of a gold 

r the colour; the ſame rules will hold good for pike, perch, 

Y de- and all ſorts of Meth water fiſh except eels. The 
Thames eel is the be having a fine filver belly ; 
the Dutch and the Ic ly-in general are not good, 
cur muddy and ſtrong; they ſhould always be drefied 

whe, Wc = e 

riſtles ä 5 | 

d and JC 


171 ; ; 1 
When freſh, are of a fine ſilver hue, firm «nd Of, 
5 . 
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with an agreeable ſmell reſembling that of a cucum- 
ber; thoſe caught in the river Thames are che beſt. 
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When their heads are of a fine red, the ſcales ſhine 
bright, and the body (tiff, they are new; if the head 
1 is black and the ſcales dim, the body limber, the 
Fol are ſtale. The Britiſh pickled herrings are fat, thick 

and the ſcales ſhine like glaſs that is broken ; the red 
herrings are red, firm and dry, and all herrings | 
; ſhould be full of roe, for when ſhotten they are good 
for nothing; freſh herrings are in ſeaſon at Michael- 
mas, and when the mackarel firſt come in. ” 


M Ac K AA I. 


This is a very tender fiſh, and muſt be handled but 
very little; when freſh it looks of a moſt beautiful 
ſhining green, the eyes N and full, the body 

firm and ſtiff, and the gills red and full of roe; when 
ſtale the body looks black, flabby and thin, the eyes 
ſhrunk and withered, and the gills black; the ſoft 
roe is eſteemed the beſt ; it is in ſeaſon from Aprito 


July. = „ 
FLOUVN DE RS ax PLAICE. 


Theſe fiſh ought to be dreſſed alive; the flounder 
caught in the river Thames is the beſt, but ſome are 
caught in other rivers and the ſea; if dead and freſh 
the bellies will look of a cream colour, the eyes 

lump, and the gills red, and hard to open, the body 
ſit and clean; when ſtale the bellies look bluiſh, 
the eyes ſhrunk and withered, the gills dim; and the 

body limber and ſlimy ; they are in ſeaſon from Janu- 
ary till March, and from June till September. 


RED MULLET. 
This is a very fine fiſh, and when freſh is of a fine 
gold colour, almoſt equal to gold fiſh, the eyes bright © 
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and the body ſtiff; if ſtale the body looks faded and 


the eyes ſhrunk and withered. 


GREY MULLET. 


When freſh the ſcales are of a fine ſparkling rey, 


the eyes full and plump, the gills red, and the belly 
Riff; if ſtale the ſcales look dim, the eyes ſhrunk, 
the gills black, and the body limber and ſlimy. 


LOSS TERS 


This fiſh will live till all the ſubſtance is waſted ; 


the beſt method is to buy them alive, and boil them 


- yourſelf; but be ſure to weigh them, if they are hea- 
vy and the tail ſtrikes quick and ſtrong, they are 


good; if weak and light, withra froth at the mouth, 


they are ſpent. When you chooſe a boiled one, put 


our finger and thumb on the body and pinch it, if 
i: pinches tight, and the tail goes back with a ſtron 

ſpring, the lobſter heavy, and a good bright ws, 
it is good; if light and looſe, and the ſhell duſky, 
it 18 fate or ſpent. The cock lobſter is known by x 4 
narrowneſs of its tail, the two upper fins under the 


tail are hard and ſtiff; thoſe of the hen are ſoft, and 


the tail broader; the meat of the cock is firmer than 
the hen, but the hen is preferred on account of the 
ſpawn. | | 


The ſame rule will hold good for crawfiſh, ar 


crab, only be ſure, if the crab is boiled, to ſmell un- 
der the tail, if fweet it is good. | 


S HRIMPS AND PRAWNS. 
Theſe little ſnell-fiſn, when alive, are ſo elear that 
you may ſee through them; the prawns, when freſh 
boiled, are of a light red, their tails cloſe and ſtiff, 


if looſe and ſlimy, and ſmell ſtrong, they are ſtale; 


ſo of ſhrimps only, they look of a duſky red. 


rr 
The Colcheſter, Pyfleet, and Milford, are the beſt 
barrel-oyſters, and eſteemed the fineſt flavour ; they 


are fat and white, with the beards green; the native 5 


1 
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Milton is the next as the fatteſt, the ſhells are tranſ- 
parent and thin. In chooſing: an oyſter take the deep- 
elt ſhell, and if youqhold it up to the light and it 
looks clear and cloſe, bites keen to the knife, and 
opens as ſoon as the body is wounded, it is, a good 
8 | | EY 
I 8 


Cheſhire cheeſe is eſteemed the beſt when old and 
a fine blue mould, the coat of a fine ſmoothneſs, and 
the cheeſe feels firm, without any holes in it; if there 
are any holes, be ſare to try it to the bottom, to find 
whether there are any. mites in it, and obſerve that 
it is White and clear where there is no blue mould, 
and taſtes mild; if it is of a duſky white, and taſtes 
ſtrong, it is not good. North Wiltſhire and double 
Glouceſter cheeſe ſhould be as yellow as gold, of a 
. fine ſmooth coat, and the taſte a little ſharp ; the way 
to make it mellow and fine is to put it into a cellar, 
and cut a hole in the middle, and feed it every day 
with mountain wine for one month, then it will be 
mellow and fine. Thin Glouceſter cheeſe is choſen 
by its cloſeneſs, and a colour inclining to yellow, the 
taſte mild, and the coat clear and ſmooth ; if it is 
full of eyes and pale, or very yellow, it 1s poor. 
The Stilton cheeſe is made of cream and it 1s not 


good till it is quite ſoft and rotten. _ 


| BUT 10 0 
When you buy freſh butter be ſure to put the knife 
in the middle and taſte it, if it taſtes mild and ſweet 
it is good; if you buy a caſk of ſalt butter have the 
cafk unhooped, and try it in the middle, for very of- 
ten there is good butter in both ends, and bad in the 
middle, owing to deceitful package; the Cambridge 
ſalt butter is the beſt, and often in the winter better 
than freſh if managed properly, by working it up a 
little, and putting it in ſpring water a few hours. 


| 
| 


| To chooſe eggs properly you muſt put the thick 
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end to your tongue, if it feels warm it is new; if it 
is cold it is ſtale: and according to the heat or cold 
it is new or ſtale: the beſt method is to hold it up a- 
gainſt the ſan, or before a candle, if the yolk ap- 
pears round and the white clear it is good; but if 
yolk is broken, or ſticks to the fide, the white 
thick and muddy, it is ſtale. Another way to try is 
to put them in cold water, the freſher it is the foon- 
er it links to the bottom; if addled or rotten it will 
ſwim on the ſurface of the water: the Herrfordſhire 
eggs are the largeſt and beſt. The beſt method to 
keep eggs for ule is to bury them in falt ; but the 
ſooner they are ufed the better. 


the 


of poultry, it will not be amiſs to give the young be- 
ginner a few inſtructions how to trafs poultry and 
game, as many are obliged to leave London to go 
with a family to their country-hoaſes for the ſummer, 

and may be very good cooks, but not proficient in 
drawing and truſſing, In the firſt place, be careful 
that all the ſtubs are picked out; and when you draw 
any kind of fowls, &c. be ſure you do not break the 


TA VIS TK 6 17 


the poulterers in London always truſs all kinds 


gall, as it will give the whole fowl a diſagreeable » 


bitterneſs, that all the waſhing and wiping cannot 
remove. 


RULES rox TRUSSING. 


FTER they are properly picked, break the leg- 

bone cloſe to the foot, and pat it on a hook faſten- 
ed againſt” a wall, and draw out the ſtrings from the 
thigh; cut the neck off cloſe to the back, but mind and 
leave the crop ſkin long enough to turn over to the 
back, take out the crop, and with your middle-finger 
looſen the liver and gut at the throat- end; gut off the 
vent and take out the gut, pull out the gizzard with 

: C | 
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a crooked ſharp- pointed iron, and the liver will fol- 
low, but be cateful you do not break the gall, wipe 4 
the inſide out clean with a wet cloth, then with a 
large knife cut the breaſt bone on each ſide cloſe to 
the back through, and draw the legs cloſe to the 
crops, put a cloth on the breaſt, and beat the high- 
bone down with a rolling-pin till it lays flat. When 
you truſs it for boiling cat the legs off, and put your 
middle finger in the inſide and raiſe the ſkin of the 
legs, and put them under the apron of the turkey, 
put a ſkewer in the joint of the wing and the middle 
joint of the leg, and run it through the body and the 
other leg and wing, put the liver and gizzard in the 
pinions, having firſt opened the gizzard and taken 
out the filth and the gall of the liver, and turn the 
{mall end of the pinion on the back; tie a packthread 
over the ends of the legs to keep them in their pla. 
ces; for roaſting leave ihe legs on, put a ſkewer in 
the joint of the wing, put the legs cloſe up, and put 
the ſkewer through the middle of the leg and body, 
and ſo at the other fide put another ſkewer in at the 
{ſmall part of the leg, put it cloſe on the outſide of 
the fideſman, and put the ſkewer through, and the 
fame on the other ſide put in the liver and gizzard 
in the' pinion, and turn the point of the pinion on 
the back, then put another ſkewer through the body 
of the turkey cloſe above the pinions. . 


TURKEY POUL.TS. 


Cut the neck from the head and body, but leave 

on the neck-ſkin, draw them the {ame as a turkey, | 
put a ſkewer through the joint of the pinion, put ] 
the legs cloſe up, run the jkewer through the mid- | 
dle of the leg, through the body, and ſo on the other 
ſide ; cut the under part of the bill off, twiſt rhe ſkin 
of the neck round, and put the head on the point of 
the ikewer, with the bill- end forwards ; put another 
ſkewer in the fideſman, and put che legs in between 
the ſideſman and apron on each fide, 1un the ſkewer 
through all, and cut the toc-nails off; theſe are moſt 
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| commonly larded on the breaſt ; you may put the liver 
e and gizzard in or not, as you pleaſe, - 

a ; 

0 | 0B: 8 | 
8 When they are picked and ſtubbed clean, cut the 
wy feet off at the joint, and the pinion off the firſt joint, 
” cut the neck off almoſt cloſe to the back, leave the 
2 ſkin of te neck long enough to turn over to the back, 
81 pull the throat out, and tie a knot at the end, and 
dQ with your middle finger looſen the liver, &c. at the 
lc breaſt-end, cut it open between the vent and the 
he rump, draw out all the guts, gizzard, liver and heart, 
he but leave in the ſoal, wipe it clean out with a wet 
phy cloth, and with a rolling-pin beat the breaſt-bone 
he Hat, put a ſkewer into the wing, and draw the legs 
ad cloſe up, put the ſkewer through the middle of the 
la leg and through the body, and the ſame on the other 
IN fide : put another ſkewer in the ſmall of the leg, put 
put it down cloſe to the ſideſinan, and run it through, 
ay, and the ſame on the other fide; cut the end of the 
the vent off, and make a hole big enough for the rump 
e ot to go through, as it holds the ſeaſoning the better. 
the | , 
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zody Are drawn and truſſed the ſame way, only leave 
1 on the feet, and turn them cloſe to the legs. 


FES 


leave Pick them clean, and cut the neck off cloſe to the 
key, back, take out the crop, and with your middle-finger 
, Put looſen the liver and guats next the breaſt, cut off the 
'mid- vent and draw it clean; break the breaſt-bone flat 
other with a rolling-pia; if for boiling, cut off the nails 
e {kin of the feet, and turn them down cloſe to the leg, 
int of put your finger into the inſide and raiſe the ſkin of 
other che legs, cut a hole in the top of the ſkin and puſh 
WEEN tae legs under, put a ſkewer in the firſt joint of the 
kewer pinion, bring the middle of the hy age to it, put 
e mol the ſkewer through the middle of the leg and through 


) 


tern 6 

” 5 | Es 
the body, and the ſame on the other fide, open the 
gizzard and take out the filth, take the gall out of 
the liver, put them in the pinions, and-turn the point 


on the back; tie a ſtring round over the tops of the Mi 


legs to keep them in their places; for roaſting put 
a ſkewer in the firſt joint of the pinion, bring the 
middle of the leg clofe to it, put theſkewer through 
the middle of the leg and through the body, and the 
fame on the other kde put another ſkewer in the 
fmall of the leg and through the fideſman, and the 
fame on the other fide; put another ſkewer through 
the ſkin of the feet, and cut off the nails. SENS 
| 6ðy; ES NI 
Pick and draw them the ſame as fowls; and for. 
boiling cut the” nails off, give the ſinews a nick on 
each ſide the joint, put the feet in at the vent, and 
put the ramp in, draw the ſkin tight over the legs 
put a ſkewer. in the firſt joint of the pinion, bring, 
the middle of the legs cloſe, put the ſkewer through 
the middle of the legs and through the body, and 
the ſame on the other ſide; clean the gizzard and 
take out the gall in the liver, put themi in the pinions 
and turn the points on the back; for roaſting cut of 
the feet, put a ſkewer in the firſt joint of the pinions 
bring the middle of the leg cloſe, run the ſkewer 
through the middle of the leg and through the body, 
and the ſame on the other ide put another ſkewer 
in the ſideſman, and run the ſkewer through; clean 
, the liver and gizzard, put them in the pinions, turn 
the points on the back, and pull the breaſt-fkiu over 
„„ 3 


| WILD FOWL of all Sorts. *© 
Pick them clean, cut off the neck cloſe to the back, 
and with yeur middle-finger looſen the liver and guts 
next the breaſt; cut the pinions off at the firſt joint, 
cut a ſlit between the vent and the rump, and draw 
them clean; clean them out with the long feathers 
on the wing, cut the nails off, and turn the feet cloſe 
to the legs, put a ſkewer in the pinion, with your 
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5 hand pull the legs cloſe to the breaſt, and run the 
t fewer through the legs, body, and the other pinion ; 
e | cut the vent off and put the rump through. 
* 1 85 | 3 . | 
e FFF 
8 Pick them and cut the neck cloſe off to the back, 
5 take out the crop, cut off the vent, and draw the 
5 guts and gizzard out, but leave the liver in (a pigeon 
"_ has no gall) for roaſting cut the toes off, and cut a 
> ſlit in one of the legs, and put the other through 
with your finger and thumb, draw the legs tight 
to the pinion, put a ſkewer through the pinion, legs, 
and body, break the breaſt flat with the handle of a 
for knife, clean the gizzard, and pur in one pinion, and 
on- turn the point on the back; for a pye ct the feet 
nd off at the joint, turn the legs, and tick them in the 
egs | fides cloſe to the pinions ; the ſame for ſtewing or 
ing. boiling. - | 8 | 
agh , | i 4 f | . 6 2 . % 
and WOO-DCOCKS AP SNIPES. © 
and Theſe are very tender to pick, eſpecially when 
ons ſtale; you muſt handle them as little as vollible, for 
* off the heat of your hand will peel the ſkin off, which 
10ns will ſpoil the beauty of the bird; when you have 
Wer picked them clean cut the pinions of the firſt joint, 
ody, and with a rolling-pin broak the breaſt-bone down 
EWer flat, turn the legs cloſe to the thighs, and tie them 
clean together at the joints, put the thighs cloſe to the 
turn pinions, put a ſkewer into the pinion, and run it 
over through the thighs, body, and the other pinion; 
fin the head, take out the eyes, turn the head, put 
it on the point of the. ſewer] with the bill cloſe to 
. th@ breaſt; never draw any woodcocks, ſnipes, nor 
back, plovers, which are truſſed in the ſame manner. 
ts 5 
1 WHEAT EARS, L ARK s, &c. 
draw Pick them elean, cut off their heads, and the pini- 
athers ons off at the firſt joint ; with the handle of a knife 
et cloſe break the breaſt flat; turn the feet cloſe to the legs, 
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3 E 
and put one into the other, draw out the gizzard, 
and run a long ſkewer through the middle of the bo- 
dies of twelve, and tie them on a ſpit. 1 


P HE A SANT S an PARTRIDGES. 

When you have picked them clean, cut a flit at the 
back of the neck, take out the crop, and with your 
middle finger looſen the liver and gut next the breaſts, 
cut off the vent and draw them, cut the pinion off at 
the firſt joint, wipe out the inſide with the pinion 
' . You have cut off, (you never need pick them farther 
than the firſt joint on the pinion) break the breaſt- 
bone flat with a rolling-pin, put a ſkewer in the pi- 
nion; and bring the middle of the legs cloſe ; .run 
the ſkewer through the legs, body, and the other 
_ Pinion; bring the head and put it on the end of the 
ſkewer, the bill fronting with the breaſt, put ano- 
ther ſkewer in the ſideſman, and put the legs cloſe Wi 
on each fide the apron, run the ſkewer through all; 
you ſhould leave the beautiful feathers on or ot 
the cock pheaſant, and put paper over to Keep the 
fire off, and fave the long feathers in the tail to ſtick 
in the ramp when roaſted. Moor game of all ſorts. i 
truſſed the fame way. | 5 

When you truſs them to boil, put the legs the 
ſame as a fowl truſſed to boil. 5 


| | F : | 
Cut the four legs off at the firſt joints, raiſe the 
{kin of the back, and draw it off the hind legs, leave 
the tail whole, draw it over the back, and lip the 
fore- legs out; with a knife cut the ſkin off the neck 
and head, but mind to leave the ears on and ſkin 
them, take out the liver, lights, & e. and be ſure to 
take the gut out of the vent, cut the ſine ws under: 
neath the hind- legs, bring them up to the N 
ut a ſkewer through the hind- leg, then through the 
ore-leg under the joint, run it through the body, 
and the ſame on the other ſide; put another ſkewer 
through the thick parts of the Eins legs and body, 
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pat the head between the ſhoulders, and run a ſkew- 
| ex through to keep jt up, and one in each ear to 
make them ſtand up; tie a ſtring round the middle of 
the body over the legs, and that will keep them in 
their place. 8 

N. B. A young fawn is truſſed in the ſame way, 


5 only the ears are cut off. 2 
at | 


Caſe the rabbits the ſame as the hares, only cut the 


'on 

ger —4 a cloſe to the head, cut the vent open, and 
aſt- it the 5 about an inch up on each ſide the rump; 
pi. make the hind legs - lay flat, and bring the ends to t 


fore- legs; put a ſkewer in the hind-leg, then in the 
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run 
fore- leg, and through the body (the fore- leg and 
_ the hind-leg if for bali ) brig Fa. head — and 
put it on the ſkewer if for * — leave the head 


an WW looſe, and put a ſkewer through the thick part of the 


toſe t. i 

"1; hind-legs and body; if you want to roaſt two toge- 

ad of ther, truſs them at full length, with. fix ſkewers run 

p the if through them both, ſo as the ſpit will faſten between. 

IAick the rabbits. | ; 
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he neck Proper rules to be obſervedin making Soups aud Broth, 


> Fare (0 | : 
8 under- I N the firſt place, take great care that your ſonp- 


re-leg) pots and covers are kept very clean intid | 
gh 11 out, and well timed, otherwiſe the — — — 
he bod), get in them, which is the moſt pernicious — 4 


any to the health of thoſe who eat the differ. 
| | t { 
and broths you make, and give the — — 


tious taſte. 


. 


brackiſh, diſagreeable flavour. When you proceed 
to make any brown ſoups, ſuch as Gravie Vermicelli, 

or De Santea, always put a little lean ham or bacon 
at the bottom of your ſoup-pot or ſtew-pan, and cut 
your mcat ſmall, as you ſooner get the virtue of the 
meat out, with a little water at the bottom; cut 
your roots and herbs as directed inthe different re- 
ceipts (be carciul always. to have them well picked 
and. waſhed clean before you uſe them) put them 
over the meat, with the ſpices ; cover your pot very 
cloſe, and ſtew 1 over a flow fire, till you find 
all the juices of the meat and herbs are drawn out; 
which will make your ſoup have a finer flavour, than 
by purſuing a contrary conduct; always be ſure to 
{kim all the fat and ſcum clean off; ſoft water is 
much the beſt for all kinds of ſoups and broths, ex- 
copt green peas ſoup, and then hard water helps the 
green colour of your ſoup. In all white ſoups never 
put any fat in of any kind; and be ſure to boil your 
milk or cream before you put it into your ſoup, and 
put it in the laſt thing; boiling prevents it from 
_curdling. which is often the caſe when put in raw. 
Gravy and all brown ſoups, by ſtanding, will have 
a ſkim on, which you mult take off, and peas ſoup 
will ſettle to the bottom; be ſure to ſtur it well up 
before you put it into your diſh or tureen; let all 
your ingredients be properly proportioned, that 
they may nor taſte of one thing more than another; 
let the taſte be equal, and the whole of an agreeable 
reliſh. | . 

Laſtly, for all brown or white ſoups cut the cruſt 
of a French roll in round or ſquare pieces, about two 
inches over, and criſp them before the fire; and, for 
peas ſoup, toaſt the bread and cut it in dice, put, it in 

before the fire to criſp, as frying bread in butter or be 
fat makes it greaſy, and often gives the ſoup a nau- in 
8 ie: 5 as 

| Soup a la Reme.. it 

Take a pound of lean ham, and cut it very ſmall, 


, 
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and put it at the bottom of your ſoup- pot, cut the 
ange .a knuckle of veal 10 ſmall res canoe | 
over the ham a large fowl cut in quarters, put over 
the veal a little mace, fix onions, ſix heads of celle. 
ry, two turnips, four leeks, a ſmall bundle of ſweet 
- herbs, all well waſhed; then put in half a pint of 
water, and cover it cloſe, and ſweat it gently for 
half an hour over a flow fire (but take care it does 
not catch at the bottom ;) then pour boiling water $3208 
over it till it is above covered, and when the ſeum | HY 
riſes ſkim it off clean, ſeaſon it with ſalt, aud ſtew it 7 Wa 
gently for two heurs ; then {train it off into an ear- 
Then pan, and let it ſtand. half an hour to ſettle, then 
kim all the ſcum of and pour it from*thedtriling ar 
the bottom; in the mean time, take half a pound of 
ſweet almonds, blanch them and take the Ttkins off, 
and throw them into cold water, then put them into 
a mortar and beat them fine, adding a little cream 
as you beat them, :to-keep them from oiling, pick 
all the white meat from the fowl and pat in the 
mortar, and the yolks of eight hard eggs, and beat 
them well together; take the crumb of two penny 
French rolls, and put a quart of the ſoup to chem, 
and ſimmer them over thę fire for two minutes; put 
them in the mortar, and mix them well together 
with the reſt of the ſoup, and rub it through a tam- 
my or napkin; put it in your ſoup-pot again and 
boil it up, as the froth riſes ſkim 1t + : then put in 
a pint of bo{ld cream, ſtir it well up, then pour-it in- 
to your tareen, with eriſp French bread at the top. 


Mock Turtle Soup. | 
Take a calves head with the fin on; and ſcald it 
in the following manner. Put it in ſome cold water, 
beat ſome roſin fine, and rub all over it; then put ir 
into ſcalding water, and keep turning it aboät kill 
you find the hair will ſlip off; then take it dut, and 
as quick as you can clean off all the hair, and wath it 


it well after, put ir imo a. pot and boil it Half an 1 = 
© Gaall; hour ; then take off all the ſkin cloſe to the bone, © 


% 


and cut the tongue out and peel it, cake and break the 
bones all to pieces and put them into a ſoup- pot, with 
a ſhin of beef cut to pieces with two gallons of wa- 
ter; when it boils ſkim it well, and put in ſome all- 
ſpice, fix onions, a carrot, two turnips, four leeks, 
12 heads of cellery, waſhed well, and a bundle of ſweet 
herbs; ſtew. it gently for four hours, then ſtrain it 
into a pan: in the mean time cut your ſkin into ſquare 
pieces, about an inch and a half over, and flit the 
tongue down the middle, and then cut it acrofs 
about one inch long, put them into a ſoup-pot with 
the ſoup, chop twelve ſhallots fine, tie up a large 
bundle of baſil, marjorum, winter ſavory and thyme, 
twelve cloves, fix blades of mace, twelve corns of 
all-ſpice beat very fine,-put. all theſe in and ſtew it till 
render; mix a bottle of Madeira wine with four large 
ſpoonfuls of flour very ſmooth and put in, but 5 
ſure to ſtir it well about; ſeaſon it high with Cay- 
an pepper and ſalt, take out the ſweet herbs, and 
ſqueeze the liquor out between two plates into the 
ſoup, and ſtew it half and hour; then put in two 
dozen of forcemeat balls and two dozen egg balls, 
and ſqueeze in two lemons; boil it up for two or 
three minutes, then ſerve it in tureens. 


: | | Giblets a la Turtle. y 
Take three pair of gooſe giblets, ſcald and pick 


them clean, cut the neck in three, ſplit the head in 
two, cut the pinions in three, the feet in two, and 
the gizzard in eight pieces, waſh- them very clean, 
put them in four quarts of water, three pounds of 
2 veal cat in ſmall pieces; when the ſcum riſes 
ſkim it well, then put in ſix onions, two turnips 
ſome tloves, mace and all-ſpice, and à little alt; 
ſtew them till near tender, ſtrain the ſoup from them, 
and waſh the giblets out clean from the other 3 
dients in warm water; put a quarter of a pound of 
butter into a ſtew-pan and melt it up, put in three 
ſpoonfuls of flour, ſtir it till it is ſmooth, ſkim and 
pour the ſoup from the ſettlings, and by degrees 


- 


a 


tureen. y 


COVER — 


t it, into the ſtew-pan, ſtir it till it is ſmooth, put 
in a pint of Madeira, and ſeaſon it with Cay an pep- 
per and ſalt; boil it for half - an hour; then put in 
the giblets, with half a dozen yolks of hard , 

3 


skim it well, and boil it up till the giblets are ten 
boil the livers in a quart of water till tender and put 


in; then put them into a ſoup-dHh: or tureen as hot, 
as poflible, 


Giblet Soup. 

TAKE three pair of gooſe giblets, ſcald and cut 
them as before, put them on inthree quarts of water 
and when the ſcum riſes skim them naſe and put ina 
bundle-of ſweet herbs, ſome cloves,: mace and all- 
ſpice tied in a bag, with ſome pepper and ſalt, ſtew 
them gently till near tender; mix a quarter of a 
pound of butter with flower: and put in, with half a 
pint of white wine, a little Cayan pepper, ſtew them 


till thick and ſmoorh, take out the herbs and fpices, 


skim it well, boil the livers in a quart of water till 
tender and put in; then put chem in a ſoup-diſh or- - 


Soup Purree. 
TAKE four pounds of lean beef and one pound of 
E pork cut ſmall, put it into a pot with a gal- 
on of water, and when it boils skim it well, Ton 
exe a quart of blue fplit peas, four onions, fix 
eads of cellery, a carrot, two turneps, and four 
leeks cut ſmall, with a ſpoonful of dried mint, a lit- 
tle pepper and alt ; boil it gently for two hours, 
(mind and ſtir it very often to keep the peas from 
ſieking to the bottom) then rub it through a fieve, 
and then through a tammy or 'rapkin, put it into the 
pot again and give it-a boil up; take two 22 
-Y 


cut in dice, four leeks cut ſmall, four heads of cel 


ry cut ſmall, waſh them well, and boil them in two- 

quarts of water, till tender; ſtrain them off and 

put them in your ſoup, and juſt before you ſend it 
- ” a — ö 
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away put in half a pint of ſpinach juice, give it a 
gentle boil, and'keep ſtirring it all the time, or elſe 


it will curdle; put it kot into your tureen, with. 
eriſpt bread in a plate. d n Joh 


2 TAKE a pound of lean ham, and cut it very ſmall, 


hours, and then ſtrain it off; then ſweat the abeve 


- 0 


N. B. Mind your ſoup is well feafoned with pepper 


geup Creſſe. ä 


put it at the bottom of a ſtewy- pan, then cut two 
penny French rolls in thin ſliees and put over the 


ham, two dozen heads of cellery, ſix onions, two 
turneps, four lceks, and ene earret, well waſhed and 


ent ſmall, a ſmall bundle of fweet herbs and a hand- 


tel of water cręfſes, fix cloves and {ix blades of mace, 


all over the bread; put a pint of | broth made as fol 


lows, take three pounds of lean veal and ene of mut- 
tan, cut very ſmall; put into a ſtew-pan, with two 
onions, four beads af cellery, a carret, four leeks, 
put half a point of water in and ſweat it gently fer 
Ralf an hour, then put in a gallen of boiling water, 
and when it boils ſkim it well; beil it gentty for two 


igredients half an hour, pour all the broth in, and 
ſtew it gently for four hours, then rub it through a 
tammy or napkin, put it into the ſtew-pan- again, 
and boil it up gently for a few minutes; eaten it 
with falt and Cayan pepper to your palate, boil two 


bandfuls of water-creſſes in water till tender, pour 
the ſoup into a tureen, and put two * of criſpt 


French roll on it, and the water · creſſes over that. 


Green Peas Squp. 


Take half a pound of lean ham cut ſmall, and put 
it at the bottom of a ſoup pot, a knuckle of veal eut 


in pieces over it, put in half a pint of water, ſix heads 
of cellery, fix or eight onions, four turnips and a 


carrot, four cloves and two blades: of mace, ſwear it 
over a gentle fire for half an hour; in the mean time 
bol two quarts: of old green peas well, and {trait 


3 
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3 
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the liquor into your pot, and when it boils ſkim it“ 
well ; boil it gently till it. is good, ſtrain it off into 
a pan, beat the peas well in a mortar, and mix the 
ſoup with them, and rub it through a tammy. or nap- 
kin; if you have no mortar, you may rub the peas” 
through a ſieve with the back of a ſpoon, and mix 
with your ſoup ; put it into your pot again, pare 
two or three cucumbers, cut them down the middle, 
take out the pulp, and cur them an inch long, four 
cabbage lettuces cut” acroſs, boil them till tender, and 
a pint of young peas boiled. green, put thera into 
your ſoup and boil it up för ſive minutes; ſeaſon it 
with pepper and falt to your palate: if you find your 
ſoup not thick enough, take the crumb of a French 
roll, put a little ſoup to it, and ſimmer ir, then rub 
it as the peas and put it in, ſtir it well about, and 
two or three minutes before you ſend it away put in 
half a pint of ſpinach juice, and keep it ſtirring till 
it boils up, juſt to take the rawneſs of the ſpinach 
off; then put it in tureens, and ſend criſpt bread in 
a plate. „ | ; 
N. B. You may ſtew a little ſpinach and ſqueeze it 
dry, chop it a little and put it in with the peas, &c. 
Another Green Peas Soup, 
TAKE a gallon of ſpring water and make it boil, 
then put in two quarts of old green peas, and boit- 


and: put it in the pot again, wich. ſix or eight large 
onions, fix turnips, two rarrots, fix heads of celiery, 
and: if you have them fix cabbage lettuces, a little 
ſpinach, all well - waſhed; a little cloves: and mace : 
boil them till all are tender, beat your old peas well 

in a mortar and mix with the ſoup, and rub it alt 
well through a tammy or napkin ; put it in your pot 
again, ſeaſon it. with pepper and ſalt to your palate, - - 
then treat it as in the above receipt. | 


Mule Peas Soup 
Take four pounds of lean veal and half a pound f 
| | „ | 


them till tender, ſtrain them off and ſave the Iiquor, * 


161 
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lean. ham; and put it into fix quarts of ſoft, water, 
and, as ſoon as, the ſcum riſes; ſkim-it, well, then put 
three PE ts of old green peas, ſix onions, two heads 
of cellery, a carrot, two turnips, a little thyme, and 
a, blade of mace; boil, it well for three haurs, then 
rub. it well through a ſieve till all the pulp, is out of. 

the peas, and then N a tammy. or napkin;. put it 
into. your pot again, take two. cucumbers. and; pare: 

them, cut them through, and take the pulp out, cut; 
to cabbage lettuces acroſs and boil them till tender, 
with a pint of green peas boiled green; put all theſe - 
in and ſtew them for. fifteen minutes,; ſeaſon it with 

ſalt, mix three yolks of eggs, in a pint; of cream, put 
it in and ſtir, it well about till it boils; then put it 
into your tureen, with two. or. three pieces, of Frencli 

bread criſpt at the tap. - | . 


Peas Soup for Winter. 


Take a pound of bacon or pickledpork and a ſhin 
of beef cut ſmall, put them into a pet with fix quarts 
of water, (when the ſkum riſes ſkim it well) then 
put a quart of, white ſplit peas in, ſix heads of celle- 
ry, {ix large onions, Gre leeks;. two turnips, and a 
ſpoonful of dried mint rubbed ſine; boil it gently for 
khree hours, and ſtir it about every quarter of an 
hour to keep the peas: from ſticking to the bottom; 
then rub. it through a ſieve, and rub. the pulp of: the 
peas well through, put it into your pot again, ſea- 
ſon it with pepper and ſalt, cut two turnips- into 
dice, four heads of cellery, and four leeks cut ſmall, 
boil them in two quarts of water till, tender, ſtrain 
them in a ſieve, put them. in, fry-twelve-ſmall,rafhcrs 
of bacon. and put in, and boil- it up five minutes; 
then put it into your tureens, and: ſend criſpt bread 
in a plate. You may make peas: ſaup in this man- 
ner: when you boil a leg of pork ora piece of beef 
fave the liquor till next day, then take off the fat 
when the liquor is cold, then put it in a pot and make 
it boil, with the bones of- the meat and two quarts 
ol ſplit peas then treat. it as above directed: - 


$QUFS 


+ ex Common Peas Soup. : 
Talæs three or four rump beef bones with a pound 
of bacon, = them inte a gallen of foft water, and 
when the ſeum riſes ſkim it well, put in à quart of 
ſplit peas, four onions, three heads of cellery, two 


* 


Jeeks, and two turnips eut ſmall, a ſpoonful of dried. 


mint, a little pepper and ſalt; ſtew it two hours, 
then rub it through a ſieve, put it into your pot again, 
with four heads of cellery cut ſmall and boiled; then 
boil it up ten minutes, and ſend it in a tureen or ſoup- 
diſk, with a handful of erifpt bread in it. 


A Spaniſh Peas Soup. 


Get a pound of Spaniſh peas and put them in water 
the night before you uſe them, then take three quarts. 
of ſoft water . one of ſweet oil, make them boil, 
then put in your peas with a head of garlick, cover 
your pot cloſe, and ftew it gently till the peas are 
ſoft, afon it with pepper and ſalt, beat the yolk of 
an egg in a little vinegar and put in; ſtir it well, 
fry ſome large ſippets in butter, and put them at the 
bottom of a ſoup:diſh; poach fix eggs and lay on the 
fippets, then pour the ſoup boiling Bot over. 


Soup Lorrain. 


Take half a pound of lean ham cut ſmall and | ut it 
at the bottom of a ſoup- pot, and two pounds of lean- 
veal cut ſmall. over the ham, and a large fowl put in 


whole, with four onions, four heads of cellery, two 


turneps, one carrot, a bundle of ſweet herbs, four 
cloves, two blades of mace, put in half a pint of was 
ter, {et it over a flow fire, and ſweat it well, but 
take care it does not ſtick or burn; then pour four 
quarts of boiling water, and when it boils ſkim- it 
well; boil it for one hour, then take out the fowl- 
«nd boil it one hour longer; then ſtrain it off and let 
it ſettle, ſkim it well and pour it off the ſettling: in 
the mean time take a pound of almonds, blanch them 


andibeato them ina mortar, put in a little-water to + 


4 
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keep them from oiling, take the yolks of fix hard eggs 
and the white part of the fowl, beat them ſine with 
the almonds, mix ſome of the ſoup with it, and rub, 
it through a tammy or napkin ;; put it into your pot 
again with moſt of the reſt of the ſoup, boil it gently 
for ten minutes, skim off all the froth as it riſes, and 
ſeaſon it with ſalt ; take the white part of another 
fowl and mince it, put it in a ſtew-pan, with a lit- 
tle-of the ſoup, a little pepper and ſalt, and grate a 
little nutmeg in it, mix a little flour and butter to 
thicken it, give it a toſs or two in the pan, then 
take a penny French roll and cut a piece out of the 
top, pick out all the crumb, put the mince in, and 
put the top on; pour your ſoup boiling. hot into. your 
tureen, and put the roll with the mince in the mid- 
dle, and four pieces of criſpt French bread round it. 


Almond Soup. 55 


Take three pounds of lean veal and two pounds of 
ſerag of mutton, cut them ſmall and put them into a 
a ſoup- pot with four quarts of water: when the ſcum 
riſes ſkim it well, and put in two turneps, two heads 
of cellery, two leeks, all waſhed well and cut ſmall 
and two blades of mace; boil it gently till half is 
reduced, ſeaſon it with ſalt and a little Cayan pepper 
blanch half. a pound of ſweet almonds, beat them in 
a mortar, and as you beat them put in half a pint of 
cream, to keep them from oiling, ſtrain your ſoup to 
the almonds, and rub it through a fine ſieve; put it in 
n again and make it hot, but do not let it 
)o1l ; have ready three ſmall French rolls about as 
big as a tea cup, blanch a few Jordon almonds, cut 
them lengthways, and ſtick them all over the tops 
and ſides of the rolls; put the rolls into your tureen, 
and pour your ſonp over them: theſe rolls look like 
hedgechogs, and the Freneh cooks term it hedge-hog 
© "a. $3 SO, 7 
Soup de Santea. 


Take fix raſhers of lean ham and put them on the ling 
bottom of a ſtew-pan, chen three pounds of lean veal OM 


it into your tureen, with crifpt French bread at the 
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eut ſmall over tlie ham, and three pounds of lean 
beef over that, fix onions, four heads of cellery, two 
leeks, a carrot, two turneps, all waſhed well and cut 
ſmall, a bundle of fweet herbs, twelve corns of all: 
fpice, four cloves, and four blades of mace, put in 
Half a pint of water, put it over a ſlow fixe till it ſticks 
(but mind it does not ſtick too mach) then put in a 


gaHon of boiling water, and when it boits skim it 


well, ſeaſon it with fakt, and ſtew it gently for two 
hours; then ſtrain it off into à clean pan and let it 
ſettle, then skim all the fat ee a gri- off the fer- 
rings into a fbup- pot; have ready Par. Agar, 
one turnep, four heads of cellery, two leeks cut a- 
bout two knches long, and as fine as you can cut them 
lengthways, two heads of endive, two cabbage let- 
tuces cut acroſs fmall, with a little forret and cher- 
vil chopped fine; waſh them all welt, and phr them 
into a ftew-pan with half a pint of ſoup, and ſtew 
them gently fifteen minutes; then put them: into 
the ſoup, and boil it fifteen minutes longer; then put 


er 045 @ R WV £48 DOB co 5: 
Take a Min of beef and cut it in pieces, and put it 
in a ſonp-pot, with half a pint of water, fix onia! 
four heads of cellery, two turnips, a carrot, — 
twelve corns of alkſpice; ſweat it till it ſticks, then 
our four quarts of boiling water over it, and when 
it boils ſkim it well; ſtew it gently for three hours, 
or till the: liquor is half waſtec, ſeafon it with falt, 
then ſtrain it aff into a elean pan and kim the: fat 
off; have ready a carrot and two turnips. cat in dice, 
with two: heads of cellery cut about half an inch 
long, boit them in water till tender; then drain 
them in a ſiave, put them into your ſoup, and boil it 
ten minutes; put it into your tureen; With. crifpt 
French bead in t. = 2 89 
N. B. If it is not brown enough put a ſpoonful a 


ar 
: F 


ff - 


vermicelli Soup: 


* n 


Take a pound of lean ham cut ſmall, and put. it at 


the bottom of a ſoup-pot, cut. a ſmall knackle of veal 
in pieces, and two pounds of ſcrag of mutton, and 
put them over the ham, four onions, two turnips, a 
carrot, four leeks, four heads of cellery, well waſh- 


ed and cut ſmall, fix cloves, four blades of mace, and 


a bundle of ſweet herbs, with half a pint of water, 
all put in the pot and ſweated. gently for half an hour; 


then pour four quarts. of. hoiling.. water over it, 
when it boils ſkim it well, and boil it gently for 
three hours, then ſtrain it into a clean pan, skim off 
all the fat, and pour it into a ſoup- pot from the ſet- 


tling; boil a quarter of a pound of vermicelli in wa- 
ter, ſtrain it in a ſieve, put it into Four ſoup, and 
with two ſpoonfuls of browning boil it for ten mi- 


nutes ; put ſome criſpt french bead into the tureen; | 


and pour the ſoup over it. 


 Macaroni-Soup«;.. by 


| 


Make the ſoup as for vermicelli,and boil a quarter of 


a pound of ſmall pipe macaroni in two quarts of wa- 


ter and two ounces of butter till it is tender, then 
| ſtrain it in a ſieve, and cut it about two inches long, 


put it in your ſoup, and boil. it ten minutes; put 
it into your turgens, and criſpt French bread at the 
\.. OR e 

Take two pounds of a ſerag of veal, and about ſix 


pounds of the briſket of beef, tie them tight with 


packthread, put them in a pot with ſix quarts of wa- 


ter, and when the ſcum riſes ſkim it well, then put 


in ſix onions; four leeks, fix heads of cellery, a car- 
rot and-two turnips, well waſhed, a bundle of ſweet 


herbs, a little all-ſpice, cloves. and mace; boil it 
gently for five hours, and ſeaſon it with falt; then 


take out the briſket and take. tlie bones, out, keep it 
hot, ſtrain your ſoup into a pan to ſettle, Kim off 


A 


all the fat, and pour it from the ſettlings into a ſoup- 
pot, put in two ſpoonfuls of browning, cut a carrot, 
two turnips,” two leeks, and four heads of cellery in 
long ſlips, and boil. them in your ſoup till tender; 
then put the briſket into a tureen or ſoup-diſh, and 
pour the ſoup over it, with criſpt bread in a plate. 


Soup and Boulée with Cabbage. 


Take fix pounds of briſket of beef, tie it up with 
two pounds of ſcrag of veal, put them -into a 'pot 
with fix quarts of water, and when the ſcum riſes. 
kim it well, and boil it gently for two hours; cut 
two carrots in quarters, four turnips in quarters, two 
leeks ſplit in two, and four heads of cellery, cut one 
large or two ſmall cabhages in quarters and acroſs 
about an inch long, waſh them all well, put them in 
with a bundle of ſweet herbs, ſome all-ſpice, cloves, 
and mace tied in a bag, ſeaſon it with ſalt, and boil 
it gently for three hours lenger; ſkim the fat off well 
and take the briſket out, untie it and put it in a diſh 
by itſelf, and garniſh it with carrot; take out the 
veal, ſpices, and herbs, and put the ſoup and the 


plate. . 
A Weſt-India Pepper Pot. 
Take two pounds of lean veal, the ſame of mutton, 
cut them ſmall, with a pound of lean ham, put them 
in a ſtew-pan, and about four pounds of briſket of 


rots, four heads of cellery, four leeks, two turnips, 
well waſhed, a bundle of ſweet herbs, ſome-all-ſpice, 
cloves, and mace, and half a pint of water; ſweat 
them well for half an hour, then pour four quarts 
of boiling water into it, and ſkim it well; boil it 
gently for three hours, then (train it eff, take out 


butter in the ſtew-pan and melt it, put two ſpoonfuls 
of flour, and ſtir it about till it is ſmooth; then by 
degrees pour your ſoup in, and ſtir it about to keep 


Ingredients into a tureen, with  criſpt bread in a 


beef cut in ee with fix onions, two car- 


the pieces of beef, then put a quarter of a pound of 
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it from lempitrg, put che pietes G beef in; Have 
-veatdy e oh we 2 quarters, and four 
tarnips in quarters, boiled till tender, take che fpawn 
of a large lobſter und bruife it fine, ant put it in to 
olour it, with a dozen heads“ of greens boiled ten- 
der; make ſome flour and water into à paſte, and 
make it in balls as big as a walnut, boil them well 
in water, and put them in; doll it up gently for 
. fifteen. minutes, and ſeaſen it very hot with Cayan 
pepper and ſalt; put it in à foup-diſh and ſend it up 
| 88 garniſhed with ſprigs of cauliflowers round the 
dich, or carrots, or any thing tle you fancy. 
Hare Soup. 
Take a large old hare and ent rt in ee put it 
In an earthen mug, with three or four blades of mace, 
« little ſalt and Cayan pepper, two large onions, a 
red herring, ſix large morets, a pint of fed wine, and 
three quarts of water; tie it down with brown pa- 
per, bake it three hours In a quick oven, then ſtrain 
inte a pan and let it ſettle; pour it from the ſet- 
wt things into a ſtew-pan, Teald the liver for two or 
Wo three minutes, and rub it through a freve with a ſpoon 
1 and put it in; have ready a quarter of a pound of 
French barley, boiled well in water and pat in, put 
it over the fire to make hot (but take care it does not 
boil) then pour ät into a ſoup-difk or tureen, with 
erifpt- French bread at the top. This is eſteemed as 
a very rich ſoup, and fit for a large company, where 


two or three Ioups are ſerved up. | T 
N. B. I you difapprove of the red herring you may Ml ſtew 
leave it out. | 8 and 
. | - them 
Partridge Soup. three 
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Take vo old partridges and Kin them, cut then ie » 
Into quarters, with three or four flices of ham, fix b fe 
.ontons liced; and four heads of cellery; fry them 
brown in butter, but do not burn them, pour three 
quarts of botting water over them, with a few pep- 
per corns, and ftew it gently for two hours; take ou: 
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the partridges and ſtrain the ſoup off, put it into the 
ſtew-pan again, and have ready ſix heads of cellery 
cut * 2 inches long, and ſtew them in a little of 

the ſoup, two ounces of whole rice boiled well in wa- 
ter, put them into the ſoup, ſeaſon it with ſalt and 
Cayan pepper, and put in the partridges; give it a 
boil for five minutes, then put it into the.turcen, with, 
a handful of criſpt bread. ts 


Onion Soup. 


Take a pound of lean ham cut ſmall, put it at the 
bottom of a ſtew-pan, three pounds of lean beef and 
two pounds of lean veal, cut ſmall and put over the 
ham, ſix onions, four heads of cellery, four leeks, two 
turnips, and one carrot, well waſhed and cut ſinall, 


herbs and a dozen corns of all-ſpice, put in half a 
pint of water, and ſweat it for half an hour over 2 
low fire (take care it does not burn) then pour 
- four quarts of boiling water over it, .ſkim it well 
| and ſeaſon it with falt; boil it gently for three hours, 
then ſtrain it off into a clean pan to ſettle, ſkim the 
fat off, and pour it from the ſettlings into a ſoup- 
pot; peel four dozen of ſmall button onions and put 
them in the ſoup, and boil it gently half an hour; 
put it into a tureen, with criſpt French bread at the 
top. | 


Another Onion Soup. 


ſtew-pan, melt it, cut twelve large onions in flices 
and fry them brown, put in ſome flour, .and ſhake 
them about; fry them a little longer, then pour in 
three points of boiling water, ſtir them round, put 
the upper cruſt of a penny loaf cut in ſmall pieces 
in, feaſoned with pepper and ſalt, and ſtew it fifteen 
minutes, keep ſtirring it pretty often; have ready 
the yolks of three eggs beat fine, with half a ſpoon- 
fal of vinegar, mix in ſome of the ſoup well with 
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put them over the meat, with a bundle of .iweet 
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Take half a pound of butter and put it into a 
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them, then mix all the ſoup together and pour it in a 


White Onion Soup. 


Take a knuckle of veil cut ſmall, put it in a pot 


with five quarts of water, and-when the ſcum riſes 
ſkim it well, peel thirty large onions, beil them 
with it till they are tender, with a little whole pep- 
per and two blades of mace ; ſeaſon it with ſalt, then 
rub your onions through a ſieve till all the pulp is 
out; put them into a ftew-pan with half a pound of 
butter, ſhake in a little r and half a pint of 
cream, ſtir them well about till the butter is melted, 
then ſtrain the ſoup in, and keep ftirring till it is 
ready to boil ; then pour it into a ſoup-difh or 
tureen. 


Span* i Onion Soup. 


Boil eight or ten large Spaniſh oniens in milk and 
. water till they are — change the milk and water 
twice while the onions are boiling, rub them through 
a ſieve till the pulp is all through: take an old 
fowl and cut it to pieces, and ſtew it in three quarts 
of water with a blade of mace for two hours; then 
ſtrain it to the onions in a ſtew-pan, ſtir it well toge- 
ther, and ſeaſon it with Cayan pepper and ſalt; put 
in half a pint of boiled cream, and boil it up gently 
a few minutes; then put it into the feup-diſh or tu- 


reen. You may, if you pleaſe, put in a little ſtewed 


ſpinach, or aſparagus tops boiled. 


Another Spaniſh Onion Sonp. 

Take two large Spaniſh onions, peel and lice 
them, ſtew them gently in half a pint of ſweet oil 
till tender, then pour in three pints of bothng watere 
and ſtew it gently for half an hour; ſeaſon it with, 
pepper and ſalt, a little beaten cloves and mace, put 
in two ſpaonfuls of vinegar and a handful of pariley 
chopped fine; . fry about a dozen ſippets and put them 


at the bottom of the ſoup-diſn, poach ſix eggs and 


1 0 U FJ. 


put over the ſippets, and pour the ſoup over them, 
and ſend it to the table hot. | 


Cheſnut Soup. 


4 


Take half a hundred of cheſnuts and notch them, 
put them in an earthen pan, and put them in a hot 
oven for half an hour, or roaſt thein over a ſlow fire 


in an iron pan, (but mind they do not burn 
them, and ſtew them one hour in a quart of vea 


eel 
A 


beef broth: in the mean time take three or four 
raſhers of lean ham or bacon and put them at the bot- 
tom of a ſtew-pan, one pound of veal, one pound 
of lean beef, a pigeon cut into pieces, two onions 
ſtack with cloves, and two blades of mace, a bundle 
of ſweet herbs over the ham, with half a pint of 
water; ſweat it gently till it ſticks, but maſt nor 


durn, 


our in two quarts of boiling water, and ſkim 


it well; ſtuff two pigeons with force-meat, and ftew 
them in the ſoup till tender: then take the pigeons 
out, and ſtrain the ſoup to the cheſnats, ſeaſon it with 
pepper and ſalt to your palate, and boil it up for 
five minutes; put the peaches into a ſoup-dith, the 
cheſnuts round them, and pour the ſoup boiling hot 
over them, and two or three pieces of crifpt French 


bread at the top; 
ſome of the chefnuts fplit in two. 

N. B. If you have a partridge 
ſtead of the pigeon, cut to pieces. 


Rice Soup. 


garniſh the edge of the diſh with 


you may uſe it in- 


Take a pound of lean ham cut ſmall, two pound 
of lean veal, two pounds of lean beef, cut ſmall and 
put over the ham, {ix onions, four heads of cellery, 
two leeks, rwo turneps, a carrot, waſhed well and 
cut ſmall, a bundle of ſweet herbs, a little cloves 
and mace, with half a pint of water over the meat; 
ſweat it gently over a {low fire for half an hour, 
(bat take eare it does fot burn) pour three quarts 
of bailing water over it and ſkim it well ;-ftew it 
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gently for two hours, then ſtrain it into a pan: is 
the mean time boil a quarter -of a pound of rice in 
two quarts of water till, tender, ſtrain it through 
a ſieve, put the tice and ſoup in a pot, and boil. 
it for ten minutes; ſeaſon it with ſalt, and pour 
Ithot into a tureen, with criſpt French bread at the 
top. 


N. B. If you like it brown put a ſpoonful of brown- 
ing in. EE 7 | 


| Another Rice Soup. | 

Take half a pound of rice and put it into two 
qnarts of water, with a ſtick-of cinnamon, cover it 
cloſe, and ſtew it gently till the rice is tender; take 
out ile einnamon, ſweeten it to your liking, grate 
in a nutmeg, and let it ſtand till it is cold; beat up 
the yolks of three eggs with half a pint of white 
wine, ſtir it all together, put it over a ſlow fire; and 
keep ſtirring it all the time, till it is thick and boils, 


other wiſe it will burn and curdle; then put it into a 


Ox Cheek Soup. 

Take half an ox head, and cut the cheek clean from 
the bones, break the bones to pieces, and put them in 

a large pan of water all night to ſoak out the blood; 
in the morning waſh them + 46h out, and put them in- 
to a pot with fix quarts of water, when the ſcum r:- 
ſes ſkim it well; take ſix onions, fix heads of cellery, 
about four leeks and two turneps, well waſhed and 
cut in two, with a bundle of ſweet herbs, a ſpoontul 
of all-ſpice, ſome cloves and mace, and a little ſalt; 
put in two palates, and ftew them till tender, then 
take them out and throw them into cold water, and 
take off the ſkins; cut them into ſquare pieces, ſtew 
the head five hours, try if the head is tender, if not 
ſtew it gently till itis ; then take it out, and ſtrain 
the ſoup into a pan to ſettle, ſkim it well, and pour 
it from the ſettlings ; put a quarter of a pound of 
butter in a ſtew-pan and melt it, put two large 


7 | 
8 
* 4 
\ SY 
_ : 
14 
wy 
. 
A 
N 
4 [| þ4 I 
bF. N 1 : 
41 N 
5 
* 4 5 
lj 
F 
8 
17 14 
* 
XN 
vs 
4$ 
(1 1 
5 
45 } 
„ 
1 
o 1 y Y 
©Y& 
7 _— - 
- bY 4 - 
5 ' 
* 5 
: 
; 
4 JF 
1 
” ot 
© ny 
1 
13 
<8 A 
=_ * 
3-8 
1% # 
1 
- 3 E 1 x ” 
_ ö 
54 
3 . 
1 
1 
BS | 
3 4 
: 
: 
1 
- *'Y 
2 
' 
} 3 
8 


ys r 2 2 9 9 
. 0 2 * : , 2 

B 5 == _ + . rt 
4 2 5 2 L 
2 — A ns wer re re OE IT ne RO 


— 


— 


\ 
N 
\ 


9 IIs 
e 


4 

r I 
| — 
* — * 1 —— 


— 
— A 
* OY 


2 
+ 2 
* 


''# 


Jones of flour in, and ſtir it about till it is 


mooth; by degrees put the ſoup in, keep ſtirring 
for fear it ſhould go into lumps, if it does you mul. 
ſtrain it throught a ſieve, put in half a pint of white 
wine, and ſeafon it with Cayan pepper and common 
pepper and ſalt, nearly as hot as mock turtle; in the 
mean time cut a carrot and two turneps in dice, four 
heads of cellery and two leeks about half an inch 
long, bofled in water till tender, ſtrain them in a 
ſieve, and put them to the ſoup ; cut the cheek in 
ſquare pieces and put it in with the palates, and two 
ook 
hour, and ſkim the fat off clean; put it into a ſoup- 
diſh or tureen, with criſpt bread in a plate. 


N. B. You may put the cheek whole in a large 


ſoup-diſh, if you like it belt, and the ſoup. over it. 


Ox Cheek Soup Baked. | 
Take half an ox head, and cut the cheek clean 


from the bones, break the bones and lay them in a 


large pan of water all day to ſoak the blood ovr; 
then waſh them clean. and put them in an earthen. 
pan, and cover them with water, and put a {poonful 
of all-ſpice, four onions, a carrot, two turneps, four 
heads of cellery, two leeks well waſhed, a bundle of 
ſweet herbs, ſome pepper and ſalt, two or three bay 
leaves, and a pint of mild ale or beer, not porter, 


tie it over with ſtrong paper, put it in the oven af⸗ 


ter dinner, and let it tay in all night ; inthe morn- 
ing take it out, and if it is not tender enough, af- 
ter you heat the oven put it in again till you think 
it is done; then take the cheek out of the ſoup, and 
ſtrain it througli a ſieve to ſettle, ſkim off all ihe fat 
and pour it from the fettlings into a pan, aud put 
the cheek to keep hot {if it Wants any ſeaſoning put 
ſome in); put the cheek in a ſoap-diſh, and pour the 
ſoup over it, with a handful of toaſted bread; A leg 


of beef done in the ſame manner is very good, 
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Hotch Potch.. 


Take a pound of lean ham, cut it ſmall, and put 
it at the bottom of a ſtew- pan, two pounds of lean veal, 
two pounds of lean beef, over the ham, fix onions, four 

heads of cellery, two leeks, two turneps, a carrot, waſnu- 
ed well and cut ſmall, a bundle of ſweet herbs, twelve 
corns ofall - ſpice, ſix cloves, and three blades of mace, 
with half a pint of water over the meat; put it over a2 
flo fire, and ſweat it till all the juices are out of the 

meat and herbs, then pour four quarts of boiling 


water over it, and ſkim it well, ſeaſon it with ſalt, ſtew 
it gently for two hours, train it into an earthen pan; 
put about two ounces of butter into a ſtew-pan and 
melt it, and a ſpoonful of flour, ſtir it well till it is 
{mooth, cut a large fowl and truſs it for boiling, ſinge 
it and put it in, cut a ſavoy or white cabbage in quar- 
ters and tie it with packthread, a large carrot cut in 
ſix pieces, fix middle - ſized turneps whole, fix heads of 


the white part of ceilery, and boil two ounces of rice. 


in water half an hour and put in, ſtew it all gen- 


. tly till thefowl and herbs are tender; have ready 


two pounds of pickled pork boiled tender, cut it into 


ſquare pieces and put in, put in a little Cayan pep- 


per to your palate; take the fowl out and put it in 
the mid: 


the meat, and the ſoup over that. | 
N. B. When green peas are in ſeaſon put a pint ef 


them inſtead of the rice. Garniſh with ſprigs of. cau- 


1 flowers boiled. 
Another Fotch-Potch. . 


Take two pounds of brifket of beef, two or tliree 
ponmds of the briſket of a breaſt of veal, cut in ſquare 


pieces, two tail-ends of rumps of beef cut in pieces 
about two inches long, put them into a ſtew-pan, 


cut a ſavoy of white cabbage in quarters, tie it up 
with packthread, two carrots cut in quarters, four 


white heads of cellery, fix middle-fized turneps whole, 
{i2.round onidns; all well wafhed, a bundle of ſweet . 
herbs, a little all-ſpite, cloves, and. mace tied in 2 


dle of a ſoup-diſh, the pork all round, untie 
the cabbage, put that and the roots all round and over 
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a flow fire fer half an hour, (take care it does not 


burn) then pour four quarts of boili | 
im it well, put in a quarter of a pound of but- 


and 


water on it 


ter rolled in flour, and ſtew it three hours, ſeaſon it 


with pepper and ſalt (if green 


eas are in ſeaſon put 


a pint in]; have ready a pound of pickled park boil - 
ed tender and cut in ſquare pieces, put it in; take 
out the cabbage as whole as you can and untie it, 

and the ſweet herbs and ſpice, put the meat into a 
ſoup-difh, and rhe cabbage, roots, and ſoup all over 


with criſpt bread in a plate; 
cauliflower ſprigs. 


Breaſt of Veal in Hotch-Potch. 


* carrot r 


Take the brisket end of a breaſt of veal, and cut it 
in little ſquare pieces, flour it, and put half a pound 
of butter in a ſtew-pan, when it is hot put in the 


veal, and fry it of a light brown; then put in two 


quarts of boiling water, ſtir it round (if peas are in 
ſeaſon put. in a pint of green peas) four cabbage let · 
tuces cut in quarters and well waſhed, two onions 
chopped fine, a bundle of ſweet herbs, a little cloves, 


mace, and all-ſpice tied in a rag, a little 
ſalt, cover it cloſe and ſtew it till the vea 


epper and 


1s tender, 


and ſeaſon it to your palate; take out the ſpice and 
{weet herbs. and put it in a ſoup-diſh ; garniſh with 
ſprigs of cauliflowers or ſmall heads of greens; if 
cauliflowers are in ſeafon, boil a ſmall one tender, 


and 


t it in the middle of the diſh, and the meat 


round it will make it look handſome; or if peas are 
not in ſeaſon, and cucumbers are, pare ſix cucumbers, 
take out the core, and cut them in thin ſlices in- 


itead of the peas. 


In winter cut a carrot in fnall .. 


pieces, two turnips in dice, four heads of the white 


part of cellery cut about two inches lon 
hearts of four ſinall Savoy cabbages, or- 
greens. 


Hotch-Potch of Mutton. , 


Sy with the - 
1X 


heads of 


Take a neck of nmtton of about fix pounds and cut 
it into chops, leave the ſcrag end whole, put it into 


dag, with half a pint of water ; {wear it gently over. 
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a ſtew- pan with half a pint of water, put in ſix round 
onions and ſix middle-ſized turnips whole, a carrot 
cut in quarters, a Savoy or white cabbage cut in 
quarters and tied up with 3 all well waſh- 
ed, with a little thyme; ſweat it gently for half an 
hour over a ſlow fire, then pour three quarts of boil- 
ing water over it, ſeaſon it with ſalt and pepper, and 
skim it well; ſtew it for two hours, oF put in a 
| ſpoonful of browning, skim off all the fat, put the 
chaps into a ſoup-diſn, leave out the ſcrag, untie the 
cabbage, put over with the ſoup, &c. Garniſh with 
toaſted ſippets. You may add two ounces of Scotch 
barley if you like it. | 


Mutton Broth. 


Take a neck of mutton of about ſix pounds, cut the 
#beſt end whole and the ſcrag end in pieces, put it in a 
© ſtew-pan with a gallon of water, and when the {cum 

riſes skim it well, put in two oniens, four turnips, 
twoleeks, and a little thyme and parſley, well waſh- 

ed; boil it gently till the beſt end is done, then take 
it out, ſtew the reſt till your broth is as good as you 
would have it, ſeaſon it with ſalt, and ſtrain it off, 
ſkim all the fat clean off; have ready four turnips 
cut in dice, and two leeks cut ſmall; boil them a quar- 
ter of an hour in water, ſtrain them in a fieve, and 
put them into your broth, with a few maryggolds and 
the piece of mutton; give it a boil for ten minutes, 
then put it into a tureen, with criſpt bread in a plate. 
You may thicken it with oatmeal if you think pro- 
Per. | | 


Barley Broth. 


Make the broth as in the above receipt, and boil 
half a pound of pearl barley for two hours in two 
quarts of water, Krain It off, and put it to the brot 
with the mutton, and boil it for ten minutes put i: 
into a tureen, with ſome criſpt bread in a plate. 
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Scotch Barley Broth. f 


Get a ſheep's head and feet with the ſkin and wool 
on, and ſinge the wool off with red hot irons (the 


beſt why is to ſend them to a ſmith's ſhop to be done) 
in 


when ſinged, take a clean bruſh and ſome warm Wa- 


ter, and bruſh them well till they are quite clean; 


put them into a ſoup-pot with ſix quarts of water, 
and when the ſcum riſes ſkim it clean, put in half a 
pound of Scotch barley, fix onions whole, fix turnips 
whole, ſix leeks, and {ix of the white heads of celle- 
ry ſplit in two, two carrots cut in quarters, a Savoy 
or white cabbage cut ſmall, and half a pint of oat- 
meal, ſtew it for four hours, and ſeaſon it with ſalt; 
chop:a handful of parſley fine, and a few marygolds, 
put them in, let it boil up five minutes, then put the 
head and feet into a ſoup-diſh, and the ſoup and in- 
zredients all over, with criſpt bread in a plate. 


Veal Broth. 


Take about four pounds of ſcrag of veal cut ſmall, 
put it in three quarts of water, when the ſcum riſes 
kim it well, put in two onions, à turnip, and three 
or four blades of mace ; ftew it gently for two hours, 
ſeaſon it with ſalt, and ſtrain it off; have ready four 
ounces of rice boiled in water till tender, ſtrain it 


through a ſieve, put it into the broth, and boil it ten 
minutes; put it in a tureen, with a handful of criſpt 


bread in it. 


- Beef Broth, 


Take a leg of beef, break the bone in three or feur 


places, and waſh it clean, put it into a pot with fix 
quarts of water; when the ſcum riſes ſkim it well, 
and put in three blades of mace, a bundle of ſweet 


herbs, and a large cruſt of bread; boil it. for four 


hours, and ſeaſon it with ſalt, then take the meat out 
clear from the bones, and put it in a ſoup-diſh, and 


z (train the broth. over it; put in a handful of criſpt 


bread. . :. | 
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a bundle ef ſweet herbs, and three or four blades of 


French rolls, fimmer it in a little of the ſoup to thick- 
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Crawfiſh Soup. 


Take half a hundred of live crawfiſh and waſh them 
clean, boil them half an hour in a gallon of water, 
ſtrain them in a ſieve, and ſave the liquor; pick out 
the meat from the tails whole and ſave it, bruiſe the 
ſhells in a mortar, and put them into a ſoup-pot with 
the liquor, and about three pounds of ſcaite, thorn- 
back, cod, or hollybert, an onion ſtuck with cloves, 


mace, with a pint of green or dry peas, ſeaſon it with 
pepper and ſalt, and ſtew it three hours, ſkim it well, 
take the ſpawn of lobſter and bruiſe it very fine, aud 
put it in to colour it a fine red; then rub the fiſh and 
ſoup through a ſieve till-the fiſh is pretty near all 
through, and then rub it through a tammy or nap- 
kin, put it into a ſoup- pot and make it hot; in the 
mean time flour the tails of the crawfiſh, and fry 
them in butter, put them on a coarſe cloth before the 
fire to drain, then put them in a ſoup-diſh or tureen, 
and pour the ſoup hot over them, with ſome criſpt 
French bread at the top: 

N. B. If you cannot get fiſh, you may ufe lean veal 
or mutton in the ſtead, and uſe the crumb of two 


en ĩt before you rub it chrough the tammy. 


Lobſter Soup. 


Take four lobſters, and pick the ſpawn out while 
alive if there is any on the outſide, boil them in a 
gallon of water for one hour, then take them out, 
zick the meat out of the claws and tails, fave two 
tails whole, and take care of the ſpawn, put the li- 
__ into a ſoup-pot, with a pound of lean ham cut 
ne, two pounds of any ſort of fiſh, and put the meat 
of the lobfters in, except the two tails, with two 
onions ſtuck with cloves, four blades of mace, a bun- 
dle of fweet herbs, and a cruſt of French bread ; ſtew 
it gently for two hours, ſeaſon it with pepper and 
falt, take the meat of the lobſters out, put it in 2 
mortar. and beat it fine, bruiſe the ſpawn fine and put 


EN 
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it in; mix the ſoup with the meat and ſpawn, and 

rub it through a tammy or napkin, then put it into 
a ſoup-pot and boil it up: in the mean time cut the 
rwo tails of the lobfters in long flips, flour and fry 
them brown in butter, put them on a coarſe clot 
before the fire to drain; then” put them into a ſoup- 
difh or tureen, and pour the ſoup boiling hot over 
them, with. criſpt French bread. at the top. 


Scaite, or Thornback Soup. 


Take three pounds of ſcaite or thornback and ſkin 
it, waſh it —_ and boil it in ſix quarts of water 
till it is very tender; take it up and pick all the fiſh 
6ff the bones, put the bones in again, with about 
two pounds of any ſort of freſh fiſh, a little lemon- 
peel, a bundle of ſweet herbs, twelve corns of whole 
pepper, two or three blades of mace, a. little horſe- 
radiſh, an onion ſtuck with cloves, and the top cruſt 
of a penny loaf, with a little parſley, cover it 
clofe, and ſtew it-gently two hours; take a French 
roll, cut a little piece out of the top, pick out all 
the crumb, and put it in the ſoup; rub it through a 
ſieve, and pound part of the ſcaite or thornback in 
a mortar, mix the ſoup with it, and rub it through 
2 tammy or napkin ; put it in a ſoup-pot and make 
it hot, ſeaſon it with Cayan pepper and ſalt : in the 
mean time mince the reſt of the fiſh ſmall, and put it 
in a ſtew-pan, with two fpoonsful of the ſoup, a little 
butter rolled in flour, and a. little pepper and ſalt; - 
give it a toſs or two, then fill the French roll, pour 


ut, your ſoup into a ſoup-diſh or tureen, and put the roll 
wo in to ſwim at the top. This is a very rich ſoup, and 
U- cod or hollybert ſoup is made the ſame way. 

cut 85 | 


Oyfter Soup. 
Take two pounds of ſcaite, ſkin it, two large eels, 


= and four flounders cut ſmall, well waſhed and gutted, 
e A put them into four quarts of water, and when the 
og icum riſes ſkim it well, and put in two or three blades 


3 of mace, an onion ſtuck with cloves, two heads of 


3 Þ ©.% Þ® 


cellery, a few parſley roots, and a bundle of ſweet 
herbs; coyer it cloſe, and ſtew it for two hours, ſea- 
ſon it with pepper and ſalt, and half a nutmeg grat- 
ed; in the mean time get two quarts of oyſters, and 
| boil them in their own liquor, ſtrain them in a ſieve, 
and throw them into cold water, waſh them well out, 
and beard them, pour the oyſter liquor from the ſet- 
tlings into the ſoup, pound the oyſters and twelve 
yolks of hard eggs in a mortar very fine, and ſtrain 
the ſoup to them; mix them well up, and rub it 
through a tammy or napkin, then put it into a ſoup- 
pot, and give it a boil till it is as thick as cream ; then 
pour it into a tureen, with criſpt French bread at 
the top. . | 


Eel Soup. 


"Take four pounds of eels, ſkin, gut, and waſh 
them well, cut them in pieces, and put them into a 
pot with four quarts of water, with a cruſt of bread, 
an onion ſtuck with cloves, two or three blades of 
mace, and a bundle of ſweet herbs ; ſeaſon it with 
ſalt and ſkim it well, boil it till half, the liquor is 
waſted, then ſtrain it off and put it into a ſtew-pan, 
and chop a handful of parſley fine, put it in, and 
boil the ſoup five minutes; then put it into a tureen, 
with a handful of toafted bread. 


Muſcle Soup. 


Take a hundred-of large muſcles, waſh them clean, 
ut them into a ſtew pan, cover them cloſe, and 
ſtew them till they open, then pick them out of the 
ſhells, and pick the beard or crab off, if there is æny, 
ſtrain the liquor through a fine ſieve into a pan to 
ſettle, then pour it from the ſetthngs to the muſcles ; 
take two pounds of any ſort of freſh fiſh and put on 
with a gallon of water, with a bundle of {weet 
herbs, ms onion {tuck with cloves, a little whole 
pepper, a {mall piece of horſe radiſh, and a little 
parlley : bruiſe a dozen crawfiſh in a mortar, and 2 
dozen almonds blanched and beat fine, take twe 
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French rolls and take out the crumb, and fry it 
brown in butter, and put in with three parts of the 
maſcle liquor, ſeaſon it with ſalt and a little Cayan 
pepper, and ſtew it till the liquor is half waſted: in 
the mean time get a parſnep and a carrot, ſcraped 
and cut in thin flices, fry them brown in butter; rub 
the ſoup through a ſieve and put it into a ſtew- pan, 
with the fried carrot and parſnep, and half the muſ- 
cles, ſtew them gently for fifteen minutes; take the 
other half of the muſcles and liquor, put them into 
a ſtew pan with a quarter of a pound of butter, and 
ſhake in a little flour, and keep it ſtirring till the 
butter is melted ; ſeaſon it with pepper and falt, 
and grate in a little nutmeg, beat the yolks of three 
eggs up and put in, keep it ſtirring till it is thick, 
or elſe it will curdle, put it into the french rolls 


1 after they are criſpt before the fire, and pour your 
A ſoup hot into a tureen, with the rolls ſwimming at 
, the top. | 

of 


| Milk Soup. | 
Take two quarts of new milk, two ſticks of cinna- 
mon, two or three bay leaves, a very little baſket 
falt, and fine ſugar to ſweeten it, put it over the 
fire to heat ; in the mean time blanch half a pound 
of ſweet almonds, and beat them fine in a marble 
mortar, put in a little milk, to keep them from oil- 
ing, grate a little lemon- peel into th onds, and 
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gan, when the milk, &c. boils ſtrain it to The almonds, 
and pr it into a pot, with half a nutmeg grated, and 
the >0il it up for two or thrce minutes; cut ſome lices' 
21) of French bread, and criſp them before the fire, pur 
n to them into a ſonp-diſh or tureen, and pour the ſoup 
les; hot over them. | | | 
t on 9 e | 
ret Milk Soup the Dutch and German Way. 
35 Take a quart of new milk, and boil it with a 


nd 2 ſtick of cinnamon and moiſt ſugar, put ſome ſippets 
2 at in what ſhape you pleaſe into a diſh, pour the 
milk over them, and take our the cinnamon; put it 
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piece of butter as big as a hen's egg, take a tea-ket- 


then pour it into a ſtew-pan, and ſtir it till it ſimmers ; 
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flour them, and fry them brown in freſh butter, and 


* 
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over a gentle charcoal fire to ſimmer till the bread is 
ſoft, beat the yolks of two eggs and mix with a little 
of the milk ; then mix it all together, and ſend it to 
the table in a tureen hot. | | | 


Egg Soup. 
Beat the yolks of two eggs in a deep diſh; with a 


tle of boiling water in one hand, and a ſpoon in the 
other, pour in a quart gently, and keep it ates; 
2 1 g * > - S * ; þ & = 4 

till the eggs are well mixed and the butter melted, 


take it off the fire, and pour it between two veſſels, 
out of one into the other, till it is quite ſmooth and 
has a great froth, then ſet it on the fire, and ftir it 
all the while till it is hot, but not boil; pour it into 
a tureen, and ſend it hot to table. 
Turnip Soup. | 
Take a large bunch of turnips and pare them, fave 
out three or four, put the reſt on in a gallon of wa- 
ter, with a bundle of ſweet herbs, an onion ſtuck 
with cloves, a blade of mace, a little whole pepper, 
half a nutmeg, a little ſalt, and the cruſt of a penny 
loaf; boil it till the turnips are tender, then rub it 
through a ſieve till all the turnips and bread are rub- 
bed through, put it into a ſtew pan, with four heads 
of cellery cut ſmall, two turnips cut inta dice, cut 
one turnip and two or three carrots into thin fſlices, 


four onions cut in ſlices and fried brown, two ounces 
of vermicelli; boil it gently till all the roots are ten 
der, then ſend it np hot in a tureen, with criſp! 
French bread at the top. | | | 
55 Soup Maigre. | 

Put half a pound of freſh butter into a ſtew- pan. 
and melt it till it is done hiiling, have a dozen round 
onions peeled, throw them in, and ſhake them wel! 


& 
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ry cut ſmall, two hansdful of ſpinach well picked and 


of green peas when in ſeaſon; ſhake them in the pan 
for fifteen minutes, put in a little flour, and pour in 
two quarts of boiling water, and ſtale cruſts of bread 
cut in ſmall pieces, ſeaſon it with pepper and ſalt. 
and a little beaten mace, (tir it well together, and 
ſtew it gently for half an hour; take it off the fire, 
| beat the yolks of two eggs and put in, with a ſpoon- 
ful of vinegar, ſtir it about, and then put it into a 
tureen. | IT | ET £4 
You may make it thus. Get a quart of Moratto 


peas, and boil them in three quarts of water, with 
| {ix onions ſliced and fried brown in butter, four heads 
t of cellery cut ſmall, a car ot, turnip, and parſnep, 
0 ſeaſon it with pepper and ſalt, a little beaten mace, 
and ſtew it gently till the peas are very tender; then 
rib it all. well through a fieve till the pulp is all 
through : have, ready ſome cellery cut ſmall and boil- 
50 ed tender, a handful of ſpinach ſtewed and ſqueezed 
5 very dry, put them into the Joop, and boil it up ten 
_ minutes; take it off the fire, and put in a gill of ſpi- 
_ nach juice, ſtir it well up, and put it into a tureen; 
0 {end 1t to table hot. | EY 
ny | : , 
ug N. B. Aſparagus tops or artichoke bottoms boiled 
5 5 tender, when in ſeaſon, is a great addition. 
w_ Plum Porridge, 
ces, Put a knuckle of veal cut very ſmall, into a gallou 
and of water, with a bundle of ſweet herbs, fix blades of 
inces mace, when the ſcum Tiſes ſkim it well, and put in 
ten two pounds of raiſins of the ſun, and one pound of 
riſpt pruens, boil it three hours, then rub it all well 
| through a ſieve till all the pulp of the raiſens and 
pruens 1s thronghg put it into a ſoup- pot, with a 
pint of ſack, half a pound of fine ſugar, half a pound 
pan, of raiſins ſtoned and picked, and half a pound of cur- 
= rants well waſhed and picked, grate in a whole nut- 


meg, boil it gently up half an hour, and ſtir it of- 


2 


about for five minutes; then put in ſix heads of celle- 


waſhed, two cabbage lettuces cut fine, with a pint 
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| | | . þ 
ten; put it in:o a ſoup-diſh or tureen, with criſpt 
French bread at the top. | a po 


Common Plum Porridge for Chriſtmas. * 


Take a leg and ſhin of beef and cut them ſmall, 
put them into eight gallons of water, when the ſcum 
riſes ſkim it well, boil it for ſix hours, then ſtrain it 
into a pan, clean out the pot, and pour your broth in 
again; ſlice the crumb of {ix penny loaves very thin, 
and put ſome of the broth to them, cover them up for 
a quarter of an hour, then give it a boil-up, and rub 
it through a ſieve into the broth; have ready fix 
pounds of currants well waſhed and picked, four 
pounds of jar raiſins picked and ſtoned, and two 
pounds of pruens, hoil all theſe in the ſoup till they 


ſwell and are tender; then put in half an ounce of 


mace, half an ounce of cloves, and two Regs, all 
beat fine; mix them in a little cold broth firſt, and 
then put them in, with four pounds of ſugar, two 


quarts of ſack, and the juice of four lemons; boil it 
up ten minutes, keep it ſtirring, then put it into earth- 


en pans, and put it by for uſe: when you want it 
make it hor, and ſend it in a ſoup-diſh or tareen, with, 
criſpt French bread. | 875 


Portable Soup. 


Take three legs of veal and one of beef, with ten 
pounds of lean ham, all cut very ſmall, put a quar- 
ter of a pound of butter at the bottom of a large pot 
or cauldron, and the meat and ham in, with four oun- 
ces of anchovies, two ounces of mace, a bunch of cel- 
| lery, fix carrots waſhed well, a large bundle of ſweet 
herbs, a ſpoonful of whole pepper, and a hard cruſt 


' 


of a penny loaf; ſweat it over a ſlow fire till you find 


all the juices are drawn out of the meat, then cover 
it with boiling water, and ſkim it well; let it boil 
gently for four or five hours, then ſtrain it off to ſet- 
tle, pour it clear from the ſettlings firſt, ſkim the fat 
of well, and pour it into a pot, and boil it till it is a 
ſtrong jelly, and as ſtiff as glue; ſeaſon it with Cayan 


.»y r 


epper and ſalt, then pour it into little tin moulds ; 
Fit it ſtand till cold, then turn it out of the moulds, 


yot it on plates, and dry it in the ſun, or at a great 


iſtance before the fire, keep turning it often till it 
is quite dry; then put it in tin boxes, with a piece 


of writing paper between each cake ; N in a 


dry place for uſe. This is a very uſeful ſoup for tra- 


vellers, or large families; for by putting one ſmall 
cake into a pint of boiling water, and giving it a 


boil up, it will make a | gan of * ſoup; or a lit- 


tle boiling water poure 
good quality, it never loſes any of its virtue by keep- 
ing. | 
| | * 
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Froper Rules fo be . in dreſſing Fiſh. . 


. fiſh is a curious article in the art of cookery, 
4 it will not be amiſs to give a chapter adapted 
entirely for dreſſing it. 

Be careful that your fiſh-ketgles are kept clean 
from ſand, or any thing ſticking to the ſides, as the 


fcum of the fiſh will occaſion, and that they are well 


tinned, and the frying-pans the ſame, your fat well 
rendered and clear: Bo tivs to have your fiſh well 
ſraled, gurted, and waſhed clean, before you dreſs 
it; when you boil it uſe ſpring water, and be ſure to 
let it boil before you put an the fiſh, with falt accord- 
ing to the ſize of the fiſh; and when broiled or fried 
dry it well with a cloth, for when it is wet it will 
not broil well nor fry criſp; never uſe any vinegar 


F 5 8 H. | 53; 


J on a cake, will make good 
gravy for a turkey or two. fowls. It poſſeſſes one 
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to ſalmon cr trout, as it draws the colour out; boil 
your fiſh gently, if you boil it quick it often breaks 
it to pieces, which very much disfigures it, and 
ſpoils the beauty of your fiſh; for when whole and 
looks well to the ſight, it gives the company a good 
opinion of it; when it boils, and the ſcum and froth 

riſe, ſkim it clean off, and take great care that your 
fiſh goes hot to table, as nothing is ſo diſagreeable as 
cold fiſh, Y . | 

As turtle 1s a fiſh, we ſhall give the directions for 

dreſſing it firſt, ſo proceed with every ſort, and the 
different ways they are to be dreſſed. 


To dreſs a Turtle the Weſt- India Way. 


As turtles are of various ſizes, from one pound to 
eight or nine hundred weight, | ſhall confine my di- 
rections to one of about fifty or fixty pounds, bigger 

or Jeſs in proportion. Kill your turtle the night be- 
fore you intend to dreſs it, which you muſt proceed 
to do in the following manner. Tie it by its hind 
fins with a cord ſufficient to hold it, then cut off the 
head and hang it up to bleed all night ; in the morn- 
ing cut the callipee, which is the . round, and 
ralſe it up, cut as ih the white meat to it as 
you conveniently can, Wrow it into ſpring water and 
falt ſor half an hour, cut the fins off and ſcald them 
with the head, and take the ſcales off, cut all the 
white part out, and throw it into ſpring water (the 
guts and lungs muſt be taken out, but be careful you 
o not break the gall) waſh the lungs and heart well, 
and {tit the. guts and maw all through with a pen- 
knife, waſh them well in warm water, ſcrape all the 
inſide ſkin oſf, and boil them till tender in two gal- 
lons of water; (you had better throw the m_ away, 
ſeldom any perſon eats it, and it always makes your 
turtle look black) then take and ſaw the hack ſhell 
about two inches deep all round, ſcald it, and take 
off the ſhell; in the mean time make a good veal 
ſtock in the following manner. Take a knuckle of 
- veal and two next's feet cut in {mall pieces, and put 
| _ 
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them on, with three gallons of water, a bundle of 
ſweet herbs, four onions, a quarter of%an ounce of 
cloves and mace, and when it boils ſkim it well, boil 
it for three hours and itrain it of; cut all the white 
meat from the bones, ſave out about two pounds, and 
cut it in pieces as big as an egg, put a quarter of a 
pound of butter at the bottom of a ſtew- pan, put in 
the white meat, ſet it over a ſlow fire, and ſweat it 
gently till you find it tender; put the lungs and the 
part of the back ſhell into a ſtew-pan, and cover them 
with the veal ſtock, with fix ſhallots, two onions, a 
little baſil, ſweet marjorum, winter ſavory, thyme, 
and parſley, all chopped fine, a quarter of an ounce 
of cloves and mace, and twelve corns of all-ſpice beat 
fine, and ſtew it till tender; take it out of this li- 
quor, and ſtrain it off; put the fins on in the ſame 
manner as the lungs, and ſtew them till tender; take 
them out of the liquor and ftrain it off, put half a 
pound of butter into a ſtew-pan, melt it, ws put three 
ſpoonsful of flour in, ſtir it well till it is ſmooth, and 
by degrees pour in the liquor that came from the 
lungs and white meat, and fiir it well till it boils, put 
in a bottle of Madeira, and ſeaſon it with Cayan pep- 
per and falt pretty high ; cut your lungs and the part 
of the back ſhell in pieces, with the two hind fins 
cut in three pieces each, and the white meat put in; 
ſtew it fifteen minutes, put a ſtiff paſte all round the 
=, of the backſhell, which is . the callipaſh, 
and ornament it with leaves, &c. cut out of the paſte 
to your fancy, ſeaſon the ſhell with Cayan pepper 
and falt, put in theſe ingredients, with the juice of 
two lemons, ſome force-meat and egg balls, and bake 
it two hours; raiſe the white meat of the belly ſhell, 
which 1s called the callipee, and ſtuff it with force- 
meat, then notch it acroſs at the top, and ſeaſon it 
with beaten ſpice, baſil, marjorum, winter ſavory, 
I and thyme, chopped fine, and ſome little bits of butter 
here and there on it, ſome Cayan pepper and ſalt, put 
a paſte round the rim, and bake it three hours; put 
the bones and the two pounds of white meat on, with 
ſome of the ſtock and a quart of water, with a bundle 
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of ſweet herbs, ſome cloves and mace, and ftew it till 
you find the ſoup is good: {train it off, then put it in 
a ſoup-pot, thicken it with flour and butter about as 
thick as cream, ſeaſon it with Cayan pepper and falt, 
and put in half a pint of Madeira, boil it gently for 
about fifteen minutes, and ſkimit well; put ſome but- Ky 
ter into a ſtew-pan and melt it, with a ſpoonful of 
UT | flour, ſtir it till it is ſmooth, then by degrees pour in 
8 the liquor the fins were ſtewed in; ſtir it till it boils, 
feaſon it with Cayan pepper and ſalt, half a pint of 
Madeira, and the juice of a lemon, put in the two 
fore- fins, and ſtew them fifteen minutes, with ſome 5 
force-meat and egg balls; put a little butter into 
another ſtew-pan, and a ſpoonful of flour, ſtir it till 
it is ſmooth, and by degrees pour in a pint and a half 
of hock, ſtir it till it boils, put the guts and maw, 
.. cut in pieces about three inches long, into it, and ſtew 
it for fifteen minutes; ſeaſon it with Cayan pepper 
and ſalt, mix the yolks of three eggs with a pint of 
cream, and grate ſome nutmeg in, put it in, and keen 
it ſtirring till it is ready to boil; then take it of, 
keep it ſhaking, and ſquecze in a lemon; have your 
callipaſh, callipee, ſoup, fins, and fricaſee, all he: 
together, and diſh them up hot in the following mas- 


ner, your ſoup in a turecn in the middle. 
CAI ASH. a 

FRICASEE Soup Fixs 8 
CALLIPEE. ö t] 


When you ſend the callipaſh and callipee to babe, fr 
you ſhould put chem in a tin dripping pan, and pot fn 
bricks underneath to keep them ſteady, that the“ 1 
quor may not ſpill. 


Another Way to dreſs a Turtle. 
Kill your turtle the over-night, as before direc: 
ed, cut the belly ſhell all round, and raiſe it up, 
it clean from the meat in the inſide, cut of the f 
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and cut out the white meat, waſh it well in ſpring 
water, and put it in ſpring water for half an hour ; 
take out the guts and lungs, and throw the lungs 
into water, treat the guts as before directed, ſaw off 
the rim ef the, back ſhell about two inches deep, 
ſcald the fins, head, and ſhells in hot water, and 
clean off the ſcales and ſhells; have ready a veal 
broth, made as follows: Cut a knuckle of veal of 


W about ſix pounds and two neat's feet in ſmall pieces, 
; put them on in two gallons of water, and when 
l it boils ſkim it well, and put in a bundle of ſweet 
1 herbs, fix onions, four turneps, and two carrots, 
Wl ſome cloves and mace, and a little all-ſpice, boil it 


for three hours, and then ſtrain it off; put your 
fins, head, the belly and back ſhells in, and cover 
them with the veal broth, with a quarter of an 
ounce of cloves and mace, half a nutmeg, and 
twelve corns of all-ſpice, beat fine, ſome baſil, ſweer * 
marjorum, winter ſavory, thyme, and parſley, chop- 
ped very fine, {fix ſhallots and two onions chopped 
fine, ſtew them till they are tender, then ſtrain the 
liquor from them; put a quarter of a pound of but- 
ter into a ſtew- pan, and cut the white meat in pieces 
as big as an egg and put in, with a quart of the 
broth, a bundle of ſweet herbs, and a little ſalt, ſet 
it over a ſlow fire, and ſtew it gently till you find it is 
tender, then ſtrain the liquor from it, and waſh the 
meat in warm water, to waſh the curd and ſcum off; 
throw away the liver, put the lungs and heart in 
ſome veal broth, and ſtew them till they are tender 
with a bundle of ſweet herbs, then ſtrain the liquor 
from them, and cut them in ſmall pieces, and the 
fins and brawn from the back and belly ſhells cut, in 
pieces, and take the meat from the head, waſh them 
in warm water clear from the herbs and ſpice ; put a 
pound of butter into a ſtew-pan big enough to hold 
all the turtle, and melt it, then put in four large 
co ſpoonsful of flour, ſtir it till it is ſmooth, and b 


, degrees put in all the broth, keep it ſtirring till it is 
the he Juite ſmooth, then put in two bottles of Madeira, 
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and all the meat, fins, tripe, &c. with three dozen 


of force-meat balls and three dozen of egg balls, 


ſeaſon it with Cayan pepper and falt pretty high, and 


Kew it one hour very gently, ſqueeze in four lemons, 


ſtew ir five minutes logger, and ſkim it well ; then 
taſte if it is of a fine taſte, that it wants nothing, 
either of wine, ſeaſoning, or lemon, if it does put 


- 


it in; in the mean r gp a paſte round the back 


ſhell, as before directed. and ſeaſon the ſhell with 
Cayan pepper and ſalt, and put in half a pint of Ma- 
deira, and bake it one hour; put ſome of the turtle 
into the ſhell and brown it with a ſalamander, and 
the reſt in tureens as hot as poſſible. 

N. B. When yon dreſs a ſmall turtle under twen- 
ty pounds, you will have no occaſion to bake the ſhel}, 
but cut the ſhell all up, and take the brawn out, and 


* 


ſerve it in tureens. 


Sturgeon in Imitation of Turtle. 


= EE 


take out the ſweet herbs, put it in a tureen, and ſend 
.1t;to. table as hot as poſſible. | 


To boil a Turbot. 


Firſt gut your turbot and waſh it well, then cut it 
acroſs the back, and draw your knife juſt above the 
fins through the back-ſkin, ſprinkle a little ſalt over 
it, which will fetch all the lime off; make a kettle 
of ſpring water boil, and put in a handful of ſalt, 


with a b 


* 
* 


— 


TE 
undle of parſley and half a lemon; waſk your 


SI. 
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turbot well from the flime, and put it in on a fiſh- 
drainer, with a ſheet of white, paper over it, and 
boil it gently: a turbot of eight pounds will take 
half an hour, bigger or leſſer in proportion; take it 
out of your kettle, and let it drain the water from it, 
then carefully ſlip it on your diſh, with a fiſn- plate 


in it, and take the paper off; 


— 


arniſh it with fiſh- 


parties, lemon, and parſley, and ſend lobfter, fhrimp, 
and anchovy ſauce in boats. | 


Take your turbot alive and gut it, cut it four 


To dreſs a Turbot the Dutch Way. 


times acrofs the back and belly, waſh it well in ſprin 


water, and put it in ſprin 


g Water and falt for one 


hour to crimp ; have a kettle of f. ring water boil- 
ing, put in ſalt enough to make it pretty ſalt, but 


not too falt, waſh the turbot out, put it in and boil 
421 for fifteen minutes ; then throw in 

a large handful of parſley, well picked and waſhed, 
oil it five minutes longer; 
diſh, and carefully rake out the turbot 
with all the parſley, and cover it with 
arniffi the diſh with green parſley, and 


it moderate 


and 
ah 


have a deep ſoup- 
„put it in 


ſend parſley 


and butter and anchovy ſauce in boats, with bread 
and butter cut very thin in plates. 


Take an earthen diſh the ſize 
butter thick all over it, ſprinkle 


To bake a Turbot. 


TILE | a little pepper and 
falt and parſley ſhred fine over i 2 


nutmeg over it; cut the head and tail off 
and put it into the diſh, pour half a pint of 
over the fiſh then with a ſmall bruſh rub 
an egg on it, with little bits of butter here a 
bake it for one hour, 
then put it into your d 


* 


7 


to table in, and 


take the falle an 


t, and grate half a 
the turbot 
white wine 
the yolk of 
nd there 
or till it is of a fine brown; 
bat it before the fire to keep hot; 
ſtir it well together, put it into a 


the liquor; 


of your turbot, rub 


iſh that you intend to ſend it 
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ſtew-pan, with a little butter rolled in flour, and a 
ſpoonful of anchovy liquor, and one of catchup,ſqueeze 
in half a lemon, and boil it up for five minutes; gar- 
niſh the fiſh with lemon and parſley, and add ſhrimps 
I or 3 muſhroons to the ſauce, and ſend it in boats 
or baſons. | | | 


To boil a Cod's Head. 

Take a large cod, and cut the head and ſhoulders 
off cloſe ro the vent, take out the gills and guts and 
open the ſound, ſcrape out the blood clean from the 
back bone, waſh it clean, tie it up with packthread, 
ſprinkle a handful of falt over it, and let it lay two 
hours ; have'ready a kettle of ſpring water boiling, 
put in a handful of ſalt, two or three bits of horſe- 
radiſh, and a quarter of a pint of vinegar, put the 
head on a fiſh-drainer, put it in, and boil it gently ; 
\s a large head, it will take one hour; a middling 
1Ze, three quarters of an hour, and ſo on for leſs) 
then take it out of the water, and ſet it acreſs the 
kettle to drain, flip it gently on the diſh, and gar- 
niſh with ſmelts fried, or any other ſmall fiſh, or 
fried oyſters, with borſe-radiſh and parſley, or 
barberries; ſend oyſter, lobſter, ſhrimp, or coc- 
| $Y kleſauce, in ſauce-boats : the beſt is oyſter and ſhrimp 
WE il ſauce for cod. | 


ut | To roaſt a Cod's Head. 
1 After cleaning it as before, ſcore it with a knife, 
BE || ſtrew a little ſalt on it, and put it into a ſmall tin 
1 dripping pan, lay it before a briſk fire, with ſome- 
3 thing behind, that the fire may roaſt it (all the ws 
49 ter that comes from it the firſt half hour throw away); 
J then with a paſte-bruſh rub it over with the yolk of 
an egg, and ſtrew on a little nutmeg, cloves, and 
mace beat fine, and ſome bread crumbs all over; ſet 
ir to the fire again, and baſte it gently with butter, 
turn it often from one fide to the other before the 
fire, till it is of a fine brown (a large head will take 
WE four or five hours roaſting) ; have ſome melted but 
J ter, and put in a ſpoenful of anchovy, ſome ſhrimp; 


* . * i 
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or tockles, with the liquor that comes from the head, 


ſtir it well together, and give it a boil (mind it is 
not olly) ; put the head in a diſh, with the liver boil- 
ed, cut In two, and laid on each fide; garnifh it with 
horſe-radiſh and parſley, or harberries, with the a- 
bove ſauce and oyſter ſance in boats or baſons. 


To bake a Cod's Head. 


Take a deep earthen pan, big enough to hold the 
head, and butter it well, gut and walh the head ve- 
ry clean, and dry it with a coarſe cloth, pur it in 
with a bundle of {weet herbs, an onion ſtuck with 
ctoves, three blades of mace, a little whole pepper, 
a nutmeg bruiſed, a little lemon-peel and horſe-rad- 
iſh, rub the head all over with the yolk of an egg, 
crate ſome nutmeg over it, and crumbs of brane 
with half a pint of water in the diſh; bake it three 
hours-in a moderate oven, then take the head, put 
it into the diſh you intend to ſend it to table in, and 
cover it ; put it over boiling water, or before the 
fire, to keep hot; ſtrain the liquor that rhe head was 
boiled in into a ſtew-pan, with ſome ketchup, and 
ſhrimps or cockles, thicken it with bvtter rolled in 
flour, give it a boil, put it over the head, and gar- 
niſh with fiſh-patties, horſe-radiſh, and parſley, with 
oyſter or lobſter ſauce in boars or baſon „ 


To ſtew a Cod's Head in Claret. 


Take a cod's head, gut, gill, and waſh it clean, 
tit it up with packthread, put it on a drainer, and 
put it in a kettle juſt big enough to hold it; put 
half. a pound of butter in a ſtew-pan, melt it, 
and put four ſpoonsful of flour in, ſtir it till jt 
is ſmooth, put four bottles of claret in, and ſtir 
it till it boils, then put in a bundle of ſweet herbs, 
a quarter of an onnce of cloves and mace. and 
a lirtle all-ſpice, a gill of ketchup, a ſpoonful of 
anchovy liquor, blanch a pint of oyſters, and ſtrain 
the liangr in, ſeaſon it high with Cayau pepper and 
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ſalt, and ſtew it half an hour; then ſtrain it through 
a ſieve to the cod's head, (but mind ir is very thick, 
for the juice of the cod's head will thin it) put in a 
pint of muſhrooms, the oyſters waſhed and bearded, 
a quarter of an ounce of truffles and morels ſcalded 
and waſhed clean, with two or three cod's ſounds, 
treſh or ſalt, boiled tender and cut in ſmall pieces; 
ſtew it gently one hour and a half, ſqueeze in the 
juice of a lemon, and if it wants ſeaſoning put it in, 


as it ſhould be well ſeaſoned ; take it carefully and 


lay it in a deep diſh, untie it, but mind you do not 
break it, pour the ſauce and ingredients over, gar- 
niſh with fiſh-patties, fried ſippets, or oyſters and 
horſe-radiſh. | 


To boil Cod or Codlings. 


As theſe fiſh differ ſo much in fize, it is almoſt 


impoſſible to give a good receipt for dreſſing them; 
but by many years practice I will give the beſt] 
can : Gut, gill, and waſh rhe fiſh well, turn it round 


with the tail in irs mouth, and tie or ſkewer it; 
have ready a kettle of ſpring water boiling, and put 
12 | 


in falt according to the fize of your fiſh, boil it 
gently for fear of breaking, (a middling fized ene 
will rake half an hour, bigger or leſs in proportion) 
then take it out of the water, and ſet it acroſs the 
kettle two minutes to drain ; = it very gently into 


the diſh, and garnith with korſe-radifh, parſley, le- 


mon, or barberries, as you pleaſe, with oyſter and 
anchovy ſauce in boats. 


To crimp Cod. 

Take your cod alive and gut it, cut it in ices 
about an inch and a half thick, waſh it clean in ſpring 
water ; have ready a large pan of ſpring water, 
throw in a handful of ſalt, put in your fiſh, and let 
it lay two hours; then waſh it clean out and put it 
to drain 


* 


of mo _ 
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To boil Crimp Cod. 


Have a ſtew-pan of ſpring water boiling, put in a 
a handful of ſalt, put the cod on a drainer, put it in 
and boil ir very quick ten minutes; then take it out 
of the water., aud ſet it acroſs to drain, and take a 
ſmooth bruſh and waſh it with the water, to clean 
off any ſkum or duſt which may happen to be on it; 
lay a napkin in your diſh, put the fiſh on, cover it 
over, and fend oyiter, and anchovy ſauce in boats 


| with ſcraped horſe-radiſh in a plate. 4 

. | 4 

s To broil Crimp Cod. 5 9 

d 4 Take and wipe the flices very dry with a cloth, 4 
and flour them on both fides ; have a very clear fire, 100 
pat on the gridiron, and mind it is very clean, rub I 22 

| it with a little beef or mutton fat, put on the fiſh, a 

ſt and broil it of a fine brown on both ſides, but not i 

n barnt ; put it in a hot diſh, and garniſh with horſe- 7 

11 radiſh and parſley, with oytter and anchovy ſauce in + 

nd boats. = : | . 

it; | | 

Put To fricaflee Cod. 

Get two or three cods ſounds and boil them till 

one tender (if ſalt ones you muſt ſoak them in water all 

__ night) cut the roe in ſmall pieces, and blanch it 


with the liver cut in pieces, put them into a ſtew-pan, 
with two or three ſlices of cod about two inches 
tkick, with a pint of fiſh broth, or boiling water, 


and ſeaſon it with a little beaten mace, nutmeg and falr 
to your palate, a bandle of ſweet herbs, an onion 
ſtuck with cloves, cover them cloſe and ſtew them 
en minutes, but not too faſt; then put in a gallon of 
ſlices white wine, a few oylters blanched, a piece of butter 
bring rolled in flour; take out the onion and ſweet herbs, 
rater, ſake it round gently, mix the yolks of two eggs 
ad let with half a pint of cream, put it in gently till fe 
put it boils up; then ſqueeze in half a lemon, put it very 
carefully into the difh and garniſh with fried fippets. 


Mind to cut the found into ſquare pieces. 
G 2 


N 


To fry ſmall Codlings. 


Gut and waſk\them clean, dry them in a cloth, 
and turn them round; make a batter thus: Take 
two or three ſpoonsful of flour, and mix it with 
ſmall beer or ale till it is ſmooth, then put the fiſh in; 
have ready a panful of hot fat, put the fiſh into the | 
batter, and let the batter cover it, then put it into 
the fat, and fry it of a fine brown ; put it on a drain- 
er before the fire to drain the fat from it, then pur 
it into a hot diſh, and garniſh with horſe-radiſh, 
with anchovy ſauce in boats. N 
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To boil Salmon. 


Gut and ſcale the ſalmon, waſh it well, and (plit 
it all throagh ; have ready a kettle.of ſpring water 
boiling, throw in a handful of ſalt, three or four 
bits of horſe-radiſh, put your fiſh, cut in as large or 
ſmall pieces as you fancy, on a drainer, the backſide 
uppermoſt, and put it in, boil it gently for three 
quarters of an hour, (if the fiſh 1s very thick it will 
take an hour; be ſure you ſkim it well) take it out 
of the water and ſet it acroſs the kettle to drain, and 
with a paſte-bruſh waſh it well at tbe top, clear from 
all ſcom or dirt that may ſettle on it; put ir into the 
diſh, and garniſh with fried ſmelts, oyſter-patties, 
horſe-radiſh, parſley, or barberries, with lobſter and 
ſhrimp ſauce in boats. | 


Salmon au Court Bouillon. 


Take about eight pounds of the middle of a fal- 
mon, ſcale and waſh it very clean, ſcore the ſides 
about two inches deep that it may take the ſeaſon- 
ing, beat a quarter of an ounce of mace and cloves, 
a nutmeg, a quarter of an ounce of pepper round 
fine, and ſome ſalt, a lemon -peel and a handful of 

| parſley chopped fine, mix it up with a pound of 

Bitter rolled in flour, and put it into the notches ; 

roll it up in a napkin, and bind it with a fillet, put 
it into a fiſh-kettle juſt big enough to hold it, pour 


Moe. a . 
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in a quart of white wine, a bundle of ſweet herbs, 


ſome falt, and a ſprig of bay leaves, with as much 
boiling water as will cover it, boil it gentiy one hour 
and a half; then fold a napkin in your 'diſh, take it 
out of the napkin it Was boiled in, and put it in 
the diſh; garniſh with criſpt parſley, ſerve. it up 
with'plain butter in a boat, grated horſe-radiſh, and 
J ²˙ A ͤ ũQ P | 


Salmon a la Braiſe. 


Take the double jowl end of the ſalmon, or a 
large ſalmon trout, ſcale, gut, and waſh it clean, 
take a large eel, ſkin, gut, and waſh it, take all the 
fiſh from the bones, chop it fine, with two anchovies, 
a little lemon peel cut fine, grate half a nutmeg in, 
{ome parſley and a little thyme chopped fine, a few 
crumbs of bread, a little pepper and falr, roll them 
up with the yolks of two eggs, and put it in the 
belly of the fiſh; ſew it up, and lay it in a long fiſh- 


| kettle juſt big enough to hold it; put half a pound 


of butrer into a ſtew-pan ard melt it, ſhake in three 
large ſpoonsful of flour, and ſtir it till it is a little 


brown, then pour in a pint of any fort of broth, 
with a bottle of white wine, a bundle of ſweet 
.herbs, an onion ſtack with cloves, a ſpoonfal of an- 


chovy liquor, and a little beaten mace ; ſtew it for 
half an hour, then ſtrain it through a ſieve over your 


ſalmon, put in half a pint of freſh muſhrooms peeled 


and waſhed, an ounce of truffles and morels well 


waſhed” and cut ſmall, ſeaſon it with Cayan pepper 
and ſalt pretty Yes. 2 cover it cloſe, and (ſtew it 


gently one hour and a half; then take put the ſal- 
mon, be very careful you do not break it, put it in a 
deep diſh, and pour the ſauce over; garniſh with 
fith-patties and horſe-radiſh, or barberries. This is 


2 very elegant diſh for a genteel or large com- 


pany. 7 


To boil a Jowl of pickled ſalmon. | 
When falmon or other - fiſh" is dear and ſcarce, 
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little pepper and fait on it ; have a very clear fire, 


with pepper and falt and a little grated nutmeg ; 


take a jowl of pickled ſalmon and lay it in ſprin 
water all night ; have a kettle of ſpring water boil: 
ing, with a little ſalt in it, put the jowl on a fiſh- 
plate and put it in, boil it gently fifteen minutes ; 
take it out of the water gently, and be careful you do 
not break it, and ſlip it into your;diſh; garnifh with 
lemon and barberries, with lobſter, ſhrimp, or an- 
chovy ſauce in a boat. 


— 
o 


RY To colver Salmon. 


Get a live ſalmen, ſcale and gut it, cut it in ſlices 
about two inches thick, waſh it clean in ſpring wa- 
ter, and then pat it in a large pan of ſpring water for 
two hours, then take it out to drain. 


> To boil colver Salmon. 


Have a ſtew-pan of ſpring-water boiling, throw 
in a handful of ſalt, put your flices of ſalmon on a 
fiſh-plate, and boil it quick for fifteen minutes, then 


take it out, and waſh the ſcum off with a paſte-bruſh, 


lay a napkin in your diſh, and put it on the napkin ; 

| with green parſley, with: lobſter and anchovy 
auce in boats. | 5 I 

To broil Salmon. 

Either take eolver or any other ſalmon cut in 

ſlices, dry it well in a cloth, flour it, and _ a 


and broil it on both ſides of a brown, put it into a 
hot diſh, and Ne with horſe-xadiſſi; with ancho- 


+ 


vy ſauce and plain butter in boats. 


/ 


5 To broil Salmon in Paper. 


Scale and waſh three pounds of ſalmon, cut it 
in ſlices an inch thick, dry it with a cloth, ſeaſon it 


butter two half ſheets ofwhite paper and roll the jal- 
mon in it, and faſten the paper all round by pinching it 
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over; broil it gently over a very elear fire for twenty 
minutes, put it in a hot diſh, with anchovy ſauce 
and plain butter in boats. 


To boil freſh or ſalt Water Trout. 


Gut your trout, but never ſcale it, as that takes 
off the beauty of the fiſh, waſh it well, and tie a 
packthread round the noſe of it, and with a large 
needle or ſkewer put it through the middle and draw 
it to the tail, till yon make it the figure of an 
8, tic it in that forin te the tail, and put it ona. 
drainer; have ready a kettle of ſpring water boil- 
ing, put in ſome ſalt to make it reliſhing, then pat 
in your fiſh and boil it gently (if a middle ſized half 
an hour) take it out of the water and let it drain a 
moment, put a folded napkin in your diſh, and put 
the fiſh whole upon it; garniſh with parſley, with 
lobſter and anchovy or ſhrimp ſauce in boats. 

N. B. If your fith is alive gut and waſh it, cut it 
acroſs on both ſides, and lay it in ſpring water one 
hour to crimp before you dreſs it, and boil it fifteen 
minutes. 5 


To dreſs Trout the Dutch Way. 


Take your trout alive, gut them, and cut them 
acroſs on both ſides to the bone, waſh them well, then 
throw them into ſpring water and falt for one hour 
to crimp ; put on a kettle of ſpring water, enough 
to cover your fiſh, with a handful of ſalt, make it 
boil for five, minutes, then put your fiſh on a drain. ® 
er, put them in and boil them ten minutes; then 
put in a handful of parſley well picked and waſhed, 


and boil them five minutes longer; take your fiſh ve- 
ry carefully out and lay them in a deep diſh, with 
ut it horſe-radiſh, with anchovy ſauce and plain butter in 
ſon it boats, and bread and butter cut thin in plates. 
1 eg | | 
To boil Cod Sounds. 


Take fix or eight large ſounds, and Iay them in 
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water to freſhen' (ſome will take two days and a 


night) then waſh them well and put them on in mill: 
and water, and bail them till tender; put them in a 


diſh, with hard eggs cut in two, and ſome chopped 
fine for garniſh, with egg ſauce in a boat. You may 
boil two parſneps and cut them in pieces, and ſome 
potatoes, put them in a diſh together or ſeparate, as 
you pleaſe. % - | 

N. B. If you can get them freſh they will not want 
ſoaking, as it is meant for ſalt ones; only take care 
to clean them. | | 


To broil Cod Sounds. 


Treat them as above till boiled, and take them out 
of the liquor, dry them well with a cloth, pepper 


and flour them, and broil them over a clear fire till 


they are brown; then lay them in a hot diſh, and 
pour melted butter and muſtard mixed over them. 


To fricaſſee Cod Sounds. 


Treat them as above, and cut them in ſquare pie- 
ces, put them into a ſtew- pan, with a little pepper 
and falt, beaten mace and nutmeg, as much cream 


as will be ſauce enough, aud a piece of butter rolled 


in flour, keep ſhaking the pan well, till the butter 
is melted, and as thick as you would have it; put 
them into a hot diſh, and garniſh with lemon and 


beer root. 


To boil Scaite or Thornback.. 

Take your ſcaite er thornback and ſkin it on both 
fides, gut and pill it, waſh it very clean, and put it 
in water for one hour ; have a kettle of ſpring water 
boiling, put in a handful. of ſalt, put the fiſh on a 
drainer, and put it in: boil it, if a middle-ſized one, 
half an hour (bigger or leſs in proportion) and ſkim 
it well; take it out of the water and pur it over the 
kettle to drain, and with a bruſh waſh it with the 
hot liquor; put it on your diſh, and garniſh with 
Lab ky: 93 0261 FTT 
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X gently for half an baur; take out the onion and 
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horſe-radiſh and parſley, or barberries, with ſhrimp 118 
| and anchovy ſauce in boats. ve | +508 
To crimp Scaite or Thornback. 43.408 
2 Take your fiſh alive, ſkin it, gut and gill it, waſh 2 
8 it very clean, cut it ia long ſlips the whole length of + 
the fiſh, about an inch broad, roll it over your fin- 1 3 
it ger, and throw it into ſpring water; cut the middle 4 A | 
re part into any form you like, waſh it out, and put it —— 
into ſpring water for ons hour, then waſh it clean ET] 
out, and put it to drain for uſe. SEED 311 | 
at To boil crimped Scaite or Thornback. 32:1 
er Have a ſtew-pan of ſpring water boiling, throw in £18 
üll 2 handful of ſalt, put the fiſh on a drainer, and put a 
and it into the water; boil it ten minutes, ſkim it well, 4 
i take it out of the water, and hold it to drain a mo- 2 
ment; put a folded napkin in your diſh, and careful . 
ly lay the fiſh on; garniſh with horſe-radiſh and oe LNCS 
FEATS Tam g- r Ai * e J 
whe paritey, with ſhrimp and anchovy ſauce in beats. Wi. if 
Jper | 3 : 4 
=_ To ſry crimped Scaite or Thornback. 1 
5 * . 4 PO 8 4 [= wy 1 
led Cut the fiſh in pieces, about five or ſix inches long 1 
atter dry it well with a cloth, make a batter with flour TX 
put and mild ale, put the fiſh' in, and cover it all over T8 
an with the batter; have a pan of hot fat, put in your % 
ſh, and fry it of a fine brown; take it out, and laß 1 
it on a drainer to drain the fat from it, put it in a 
* > r » - . 'S 1 CD 1 
hot diſh, and garniſh with lemon and horſe radiſn, * * 
» 17 7 „ 7 5 , 1 . Wy 
| both with aachovy ſauce in boats. 5 x 
put it | 1 | | it: 
. ater To ſtew Scaite or Thornback, | + 
on 2 Take about four pounds of ſcaite or thornback 1 
-d one, and ſkin it, and then cut your fiſh in handſome ſquare . 
id {kim pieces, waſh it well, and dry it in a cloth, put in a it, 
ver the wor ot good gravy, a pint of red wine, an onion | 
th the ck with cloves, a little beaten mace, a bundle of 118 
h with ſweet herbs, a ſpoonful of anchovy liquor, and ſtew * 
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fweet herbs, and pyt in fome butter rolled in flour, 


feaſon it with Cayan pepper and ſalt, a ſpoonful of 
ketchup, and ſtew it for ten minutes longer; ſkim it 
well, ſqueeze in half a lemon, give it a ſhake round, 
and then put it into a hot diſh; garniſh with lemon 


or fried oyfters; you may put in muſhrooms, oyſters, 


or artichoke bottoms cut in pieces, if you think pro- 


To fricaſſee Scaite or Thornback. 


Skin the fiſh on both ſides, gut it and waſh it clean, 
cut it in pieces about an inch broad and two or three 
inches long, lay it in a ſtew-pan (to every pound of 
fiſh put a quarter of a pint of water) put in a bundle 
of ſweet herbs, a little beaten mace, nutmeg, and a 
little ſalr, cover it cloſe, and ftew it fifteen minutes ; 
take out the ſweet herbs, put in a pint of cream and 
a glaſs of white wine, __ keep ſhaking the pan one 
way, till it is thick and ſmooth ; then diſh it up, and 
garniſh with lemon. 


To boil Sturgeon. 


Take a piece of ſturgeon of about eight pounds, 
tit and waſh it clean, lay it in falt and water four 
ours; have a kettle juſt big enough to hold it, put 


in as much ſpring water as will cover it, and to two 
2. quarts of water put a pint of vinegar, a ſtick of 


S 


| + horſe-radith cut in flices, two or three bits of lemon- 


peel, a ſpoonful of whole pepper, {ix bay leaves, 
and a handful of ſalt; boil it for ten minutes, then 
lay the fiſh on a drainer and put it in, and boil it 

ently for one hour and a half; then take it up, put 
It acroſs the kettle to drain, and put it on your diſh; 

arniſh with criſpt parſley and barberries, with the 
— ſauce in boats: put half a pint of red 
wine, half a pint of gravy, with two ſpoonsful of 
anchovy liquor, or ketchup, a little butter rolled in 
flour, boil it for ten minutes, keeping it ſtirring till 


ſhake it about, and make it of a good thickneſs, 
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| : Take a piece of * of about ſeven or eight 


it is ſmooth; ſhrimp or cockle ſauoe and plain but | 
ter. DE | 


To roaſt Sturgeon. : 


pounds and waſh it well, put it into a deep diſh, take 
half a pint of white wine, half a pint of vinegar, an 
onion, a bundle of ſweer herbs, fix bay leaves, a little 
mace, cloves, and all-ſpice, and a ſpoonful of ſalt, 
boil it five minutes, and put it over the fiſh, keep 
turning it often, and with .a ſpoon pour the liquor 
over it; let it lay all night, the next ay take 1t out 
and dry it with a cloth, ſpit it, and baſte it for one 
hour with red wine; have ready mixed ſome crumbs 
of bread, ſweet herbs and parſley chopped fine, a lit- 
tle mace, cloves, and nvtmeg beat fine, with pepper 
and falt, baſte it with butter and ſprinkle it with 
herbs till it is almoſt done, baſting it every now and 
then with butter ; a thick piece will take two hours 
and a half roaſting, a thin one two hours, and mind 
before you take it up it is of a fine brown; have the 
following ſauce: take a pint of water, two or three 
anchovies, a bandle of {weet herbs, a little lemon- 
peel, mace, cloves, and whole pepper, and a little 
horſe radiſh, cover it cloſe and boil it fifteen minutes; 
then ſtrain it off, put it into a ſtew-pan again, put 
in a pint of red wine, and a piece of butter rolled 
in flour, boil it till it is ſmooth; then put in the 
meat of a crab, or half a pint of picked ſhrimps or 
prawns, witn a dozen oyſters, a ſpoonful of ketchup, 
and the juice of a lemon, let it boil up five minutes, 
lay the diſh, and put ſome of the ſauce under it, but 
not over it, as it will ſpoil the fine brown; garniſh 
with fried ſippets and lemon, or barberries, with the 
reſt of the ſauce in boats. 


To roaſt a Collar of Sturgeon. 


Take a piece of a fide of ſturgeon, about ſixteen or 
eighteen inches long, cut clean from the bone, take 
the ſcales off, waſh it well, and dry it in a cloth; 
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chop a dozen'6yſters and a quarter of a pint of ſhrimps 
'very ſmall, an equal quantity of crumbs of bread, a 
little beaten mace, pepper, and falt, two anchovies 
chopped, ſome ſweet herbs and parſley chopped fine, 
mix, them together, cut a piece off the thick fide in 


the inſide of the fiſh, and lay it upon the thin fide to 


make it even, rub it all over with the yolks of eggs, 
and ſtrew the mixture over it; then roll it up tight, 
run two ſkewers through it, and tie it with pack- 


thread, run the ſpit through the middle and put it 


down to the fire, roaſt it gently for two hours and a 
half, and baſte it well with butter; when it is done 
take it off the ſpit, untie it, and pull the ſkewers 
out, put it in the diſh, aud put the ſame fauce as for 
roaſted ſturgeon over it, garniſh with fried ſippets and 
hor fe radiſh. N | 


To bake a Collar of Sturgeon. 

Treat it the ſame as for roaſting, put it into a deep 
diſh, witH a pint of red wine, half a pint of water, 
a bundle of ſweet herbs, a little cloves and mace, 
and a little pepper and falt, flour it over, and put 
ſome pieces of butter over it; bake it two hours ina 
moderate oven, then put it into your diſh and cover 


it, and as quick as you can ſtrain the liquor into a 


ſtew-pan, with a little butter rolled in flour, a ſpoon- 
ful of anchovy liquor, à ſpoonful of ketchup, and 
the juice of half a lemon; boil it till it is ſmooth, 
then pour it over your fiſh; garniſh with fried ſip- 
pets and horſe-radiſh. ny 


To ſtew Hollybert. 


Take a piece of hollybert of about fix pounds, 
cut acroſs the fiſh, waſh it well, and cut the fins 
cloſe ; put a quarter of a pound of butter into a ſtew- 

an and melt it, put in three ſpoonsful of flour, ſtir 
It till it is ſmooth, then pour in a pint of good gra- 
vy, a bottle of red wine, and ſtir it till it boils; 
then put in a piece of lean ham cut very ſmall, a few 
cloves and made, a bundle of ſweet herbs, fix ſhallots 
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chopped fine, ſeaſon it with ſalt and Cayan pepper 

retty high, boil it for half an hour, put your fiſh 
into a pan juſt big enough to hold it, ſtrain the ſauce . 
over it, put in a pint of freſh muſhrooms, a dozen 
oyſters, and ſome truffles and morels, ſtew it gent- 
ly till it is tender; then ſqueeze in a lemon, give it 
a ſhake, put it into your diſh, and pour the ſauce o- 
ver it; garniſh with fiſh-patries or fried oyſters, lem- 
on and barberries. | 

N. B. You may put water inſtead of gravy, and 
leave out the ham, if you do not like it ſo ftrong. 
A head ſtewed in the ſame manner is very fine, only 
allowing more ſauce, according to the ſize. | 


To boil a John-a-Dore. | | 
Gut the fiſh and waſh it clean ; have ready a kettle 


ol ſpring water boiling, put in a handful of ſalt, put 


the fiſh on a drainer, and put it in, boil it gently 
for twenty minutes; take it out of the water, let it 
drain, and put it on your diſh; garniſh with horſe- 


radiſh and parſley, with lobſter and ſhrimp ſauce in 
boats. | 


To boi d Brill 


Gut and waſh the fiſh well, throw a little ſalt over 

it, and let it lay one hour; have a kettle of ſpring 
water boiling, put in ſome ſalt, lay the fiſh on a drain- 
er, and put it in; boil it gently for half an hour, 
{im it well, then take it up, put it acroſs the kettle 
to drain, put it on the diſh, and garniſh with horſe- 


ro and parſley, with lobſter and anchovy ſauce in 
oats, 


To boil Soles. | 
Scale the belly of the ſoles, and take the ſkin off 
the back, gut and waſh them clean, and cut the fins 
ot cloſe ; have a ſtew-pan of ſpring water boiling, 


pat in a little ſalt, put in your fiſh and boil them 
«cording to the ſize; (a ſole of one pound will take 


ffteen minutes, and ſo on in propbrtion) take them 
out of the water, and with a paſte-bruſh waſh them 
elean, put them on your difh, and garniſh with lem- 


on and parſley, with fhrimp and pony ſauce in 


— 


— 


To dreſs Soles the Dutch way. 
Take your ſoles alive, and ſcale the 'belly-fide, but 
do not take off the ſkin, gut and waſh them very 
clean, cut them acroſs on both ſides, four times, to the 
bone, put them in ſpring water and ſalt one hour to 
erimp; have a ſtew- pan with ſpring water enough 
to cover them, put in falt to make it reliſhing, boil 
it five minutes, waſh your fiſh and put them in; boil 
them ten minutes. then put in a handful of parſley, 
een and waſhed clean, and boil them five minutes 
longer; take the fiſh carefully out and put them in 
a ſoup-diſh, put the parſtey at top, and pour the li. 
quor in; garniſh with lemon and barberries, with 
anchovy fance and parſley and butter in boats, with 
bread and butter cut thin in plates. 
N. B. Plaice or flounders are dreſfed the fame way, 


To fry Soles. 


Scale, gut, and ſkin the foles, waſh them wel, : 

1 cut the jins cloſe, wipe them in a cloth, (if they are 1 
. large cut them acroſs the back, and flour them with b 
I 1 a 
h 


with fried parſley and horſe-radiſh, with ſhriwp and 
'anchovy ſauce in boats. : 


To ſtew Soles. 4 bo 


rr 


MM a bruſh) put ſome yolk of egg on the belly-ſide, and 
„ ſprinkle crumbs of bread on; have ready a pan of 
* Hogs lard or beef dripping boiling hot, put them in ſt 
„ the belly-ſide downwards, and fry them till they are h 
by of a fine brown ; turn them, and fry the back- fide till fle 
* done; take them out and put them on a ſieve, 0! el 
; ih drainer, to drain the fat from them: have ready a fir 
"oY handful of parſley picked and waſhed very clean, er 
} throw it into the fat, and fry it criſp; put it on th 
fleve to drain, put the ſoles in a diſh, and garniſh Wi 
j 
j 
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Scale, gut, and ſkin your ſoles, waſh them well, 
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twenty minutes, then ſtrain it over the ſoles, 
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eat the fins cloſe, put them in a pan juſt big enough 
to hold them; put a quarter of a pound of butter in 
a ſtew - pan and melt it, put in two ſpoonsful of flout, 
ſtir it till it is fmooth, then put in aypint of gravy 


and a pint of white wine, ſtir it till it boils, put in 


fix ſhallots chopped fine, a few cloves, mace, and all- 
ſpice, half a lemon, and a bundle of ſweet herbs, 
ſeaſon it with Cayan pepper and falt, boil it for 
ut in 
a ſpoonful of ketchup, Cover them clofe, and ſtew 
them half an hour over a very flow ſire; put in ſome 
oyſters blanched, and ſome pickled muſhrooms, ſtew 
them five minutes longer, then put them into your 
diſh, and the fauce over them; garniſh with fried 


fippets and lemon. 


To fricafice Soles white. 
Scale, ſkin, gut, and waſh your ſoles, cut off their 
heads, dry them in a cloth, then with a ſharp knife 
cut the fifk from the bones and fins, cut then length- 


ways, and then acrofs, fo. that each ſole will be into 


eight pieces; take the heads and bones, put them into 
a fauce-pan, with a pint of water, a bundle of ſweet 
herbs, an onion, a little whole pepper, two or three 
blades of mace, a little lemon-peet, a eruſt of bread, 
and a little ſalt, cover it cloſe, and let ir ſtew till 
half is waſted; put your foles in a ſtew-pan, and 
ſtrain the liquor through a fine fieve over them, and 
half a pint of white wine, a piece of butter rolled in 
flour, keep ſhaking it round for ten minutes; then 
chop a little parfley fine, and a few muſhrooms cut 
wall and put in, grate a little nutmeg in a gill of 
cream, pour it in, and keep ſhaking the pan til] it is 
thick and ſmooth ; put it in a hot Jil. and garniſh 
with lemon and parſley, . 


To fricaflee Soles brown. 
Treat your ſoles as in the above receipt, boil the 
bones, flour the fiſh, and fry it of a light brown in 
butter take the fiſh of a fole, beat it in a mortar, 
vith a piece of bread as big as ahen's egg ſoaked in 
„ H 2 | 
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cream, the yolks of two hard eggs, a little butter, 
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a little thymę and parſley ſhred line, and an ancbovy; 


ſeaſon it whth a little- beaten mace, pepper and ſalt, 
beat all well together, and mix it up with ihe yolk 
of a raw egg and a little flour, make it into ſmall 
balls, and iry them of a light brown; put the ih 
and balls before the fire; pour all the fat out of ihe 
pan, and ſtrain the liquor into a ſtew-pan, with half 
a pint of red wine, and ſtir it well round in the 


pan; pur in a few traifics and morels, a few picklcd 


muſhrooms, a ſpoonful of ketchup, and the juice of 
half a lemon, put in a piece of butter rolled in flour, 
and keep ſtirring it till it is ſmooth and thick; then 
put in your fiſh and balls, cover it cloſe, and ſtew it 
kve minutes, put it in a hot diſh, pour the ſauce 


over it, and garniſh with lemon. You may dreſs a 


ſmall turbot or any flat fiſh in the ſame manner. 


To broil Red Mullet. 


Neither ſcale nor gut your mullet, wipe them 
very clean in a cloth, butter half a ſheet of writing 
paper for each fiſh, put them in, and faſten it all 
round; have a very clear fire, broil them very 
gently for twenty minutes, then put them in a diſh, 
with anchovy ſauce and plain butter in boats, 


To boil Grey Mullet. x, 
Gut and waſh the fiſh very clean ; have a kettle of 


| ſpring water boiling, put in a handful of falt, lay 
the fiſh on a drainer, put them in and boil them fil 


teen minutes ; take them out of the water, and let 
them drain a moment, put them in the diſh ; garniſh 
with horſe-radiſh and parſley, with anchovyMauce and 
plain butter in boats.- | 


To broil a Grey Mullet. 


Gut and waſh your fiſh clean, dry them well in 
a cloth, and flour them on both ſides ; have a clear 
fire, broil them of a fine brown, and put them in 4 
hot diſh ; garniſh with lemon and barberries, with 
anchovy ſauce and plain butter in boats. 


— 
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To broil Weavers. 


Cut and waſh them clean, dry them in a cloth, 

- and flour them on both ſides ;. have a clear fire, and 

broil them of a fine brown; put them in a hot diſh, 

with plain butter in a boat. "Theſe are a fine fiſh, 
| and cut as firm as a ſole; but be careful you do not 
e wound yourſelf with the ſharp bones in the head, and 
, the fins on the back. . | 


x | | To boil Mackarel. 


5 Gut and waſh the mackarel clean, take care of the 
n liver and roc, and put it in the fiſh again; have a 
it kettle of ſpring water boiling, put in fome ſalt, pat 
de the fiſh on a drainer, and tie them acroſs it with 
T packthread, put them in and boil them; (if large 
half an hour, ſmaller twenty minutes) take them up, 
let them drain a moment, and put them in a diſh; 
garniſh with green fennel and ſcalded gooſeberries, 
with fennel and butter and plain butter in boats, 
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To broil Mackarel. 


Gat your mackarel and waſh them clean, ſplit 
them down the back, wipe them dry with a cloth, 
{ſprinkle ſome pepper and ſalt on them, with a little 
tennel, mint, and parſley chopped fine, flour them, 
and broil them over a clear fire till they are brown; 
put them in a hot diſh, and garniſh with ſcalded, 
gooſeberries and fennel, with fennel and butter and 
plain butter in boats. You may broil them whole: 
gut and waſh them very clean, chop ſome fennel 
mint, and parſley fine, mix it With a piece of butter 
a4 a little pepper and ſalt, ſtuff the mackarel and 
1pe them with a cloth, flour them, and broil them 
gently for half an hour; put them in a hot diſh, and 
z2arniſh with ſcalded gooſeberries and fennel, with. 

plain butter in a boat. | 


Mackarel a la Maitre de Hotel. 


with Take three mackarel, gut and waſh them clean 
5 H 3 | 
a | 
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wipe them dry in a cloth, flit them down the back 
from head to tail, bur do not open them, flour and 
broil them over a clear fire; have a hot diſh ready, 
chop a handful of pariley and young onions, well 
picked and waſhed very clean, mix it up with a quar- 
ter of a pound of butter, and pepper and falt, put 
the fiſh in the dith, and the parſley, &c. in the ſlit; 
keep them before the fire till the butter is melted, 
ſqueeze the juice of two lemons over them, and ſend 
them away hot. 


To boil Whirings. 
Gut and waſh the fiſh clean, and take care of the 


Iivers, ſprinkle a little ſalt over them, and let them 
lay one hour ; have a kettle of ſpring water boiling, — 


put in ſome ſalt, put the fiſh on a drainer, and put 
them in; boil them gently according to the ſize, 
a waiting of a pound weight will take twenty mi- 
nutes, bigger or leſs in proportion ; take them out of 


the water, and let them drain a moment, put them 


in the diſh; boil the livers by themſelves, and put 
them with the fiſh ; garniſh with horſe-radiſh and 
parſly, with anchovy ſauce and plain butter in 
beats. | | | 


To broil Whitings. 


Gut and waſh them clean, and put the livers in & 
gain, wipe them with a cloth and flour them, broil 
them over a clear fire till they are brown on both 
fides, and put them in a hot diſh; garniſh with 
horſe-radiſh aud parſley, with anchovy ſauce and 
plain butter in boats. — : | 


To fry Whitings. 

Gut and waſh them clean, and with your knife cut 
all the fins cloſe on the back, flip the ſkin off, turn 
them round, put the tails into their mouths, and 
faſten them with ſkewers, wipe them with a cloth, 
then with a paſte-bruſh rub them over with the y01+3 
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of eggs, and ſprinkle bread-crumbs over them; have 
_ a pan of hogs-lard or beef-dripping boiling 
hot, put them in, and fry them of a fine gold colour ; 


take them out, and put them on a drainer or fieve 


to draia the fat from them; fry a handful of parſley, 
put it to drain, and put them in a hot diſh ; garniſh 
with crifpt parſley, with anchovy ſauce and plain 
butter in boats. 


To boil Haddocks. 


Scale and gut the fiſh, rip them open, take the 
black ſkin out of the infide, waſh them well, ſprinkle 
ſome ſalt over them, and let them lay two hours; 


have a kettle of ſpring water boiling, put in ſome 


fait, put the fiſh on a drainer, and put them in; boil 
them gently according to the ſize (a haddock of two 
pounds will take halt an hour, bigger or leſs in pro- 
portion) take them out and ſet them acroſs the ket- 
tle to drain, and with a paſte-bruſh waſh them, put 
them in a diſh; boil the livers by themſelves, and 
put them round the fiſh; garniſh with horſe-rad- 
_ and parſley, or barberries, with anchovy ſauce in 
oats. | 


To broil Haddocks. 


Scale, gut, and waſh the fiſh as before, ſprinkle 
them with falt, let them lay an hour, wipe them dry 


with a cloth, and flour them; have a clear fire, put 


on the gridiron, make it hot, rub it with beef, or 
mutton ſuet, put on the fiſh, and broil them on both 
aides of a fine brown; boil the livers, and put the 
fiſh in a hot diſh, with the livers round them; gar- 


niſh with horſe-radiſh, with ſhrimp and anchovy 
{auce in boats. | | 


To fry Haddocks. 


Gut and waſh them clean, cut phe fins on the back 
eloſe, {lip off the ſkins, turn them round with the 
tails in their mouths, and faſten them with little 


. 
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ſkewers, then with a bruſh put ſome yolks of eggs 


on, and ſtrew bread- crumbs over them; have a pan 
of hogs-lard or beef-dripping boiling hot, put them 
in, and fry them quick of a fine light brown; take 
them out, and put them on a drainer before the fire 
to drain; fry a handful of parſley criſp, and put it 
on a ſieve to drain; put the fiſh in a hot diſh, and 
__ with fried parſley, with anchovy ſauce in a 

oat. | LID Er 

Another way 1s, ſcale and gut the fiſh, waſh them 
very clean, cut them in ſlices about an inch thick, 
dry them well in a cloth, and flour them; put à 
pound of butter into a fry ing-pan, and melt it till 
it is done hiſſing, put in your fiſh, and fry them on 
both ſides till they are brown; put them in a diſh 
before the fire to keep hot, and put a pint of boiling 
water, a quarter of a pound of butter, a ſpoonful 
of anchovy liquor, two ſpoonsful of ketchup, boil 
it up, pour it over the fiſh, and garniſh with horſe- 
radiſh. . | 


To dreſs Haddock the Spaniſh Way. 


Take two fine haddocks, ſcale, gut, and waſh them. 


well, wipe them with a cloth, and broil them; put 
a pint of ſweet oil in a ſtew-pan, ſeaſon it with pep- 
per and ſalt, a little cloves, mace, and nutmeg beat- 
en two cloves of garlick chopped, pare half a 
dozen love apples and quarter them, when in ſeaſon, 
put them in, and a ſpoonful of vinegar, put in the 
fiſh, and ſtew them very gently for half an hour over 
a ſlow fire; put them in a hot diſh, and garniſh with 
lemon. | 


To dreſs Haddocks the Jews Way. 


Take two fine large haddocks, ſcale, gut, and waſh 
them very clean, cut them in ſlices three inches thick, 
and dry chem in a cloth; put half a pint of ſweet oil 


in a ſtew- pan, a middling onien and a handful of part 


ley chopped fine, let it boil up, put in rhe fiſh with 
half a pint of water, ſeaſon it with beaten mace, pep” 
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per and ſalt, cover it cloſe, and ſtew it gently for 
three quarters of an hour; beat up the yolks of two 
eggs with the juice of a lemon, put them in, aud ſhake 


the pan well a minute or two; put them in a hot diſh, 
and garniſh with lemon. 


To boil Pipers or Curnets. 


Gut and waſh them clean; have a kettle of ſpring 
water boiling, put in a handful of ſalt, put the fiſh 
on a drainer, the belly downwards, put them in, and 
boil them gently halt an hour; ſkim them well, take 
them out, and 9 them acroſs the kettle to drain; 
put them in a diſh, and garniſh with fried oyſters 


and horſe-radiſh, with lobſter and ſhrimp ſauce in 
boats. | 


To boil Herrin gs. 


Scale and gut your fiſh, cut off the heads and waſh 
them clean, ſprinkle them with ſalt, and let them lay 
an hour; have ſpring water boiling in a ſtew- pan, 
put in ſome ſalt, and put in the fiſh; boil them ten 
minutes, then take them out, put them in a diſh, and 
garniſh with barberries, with melted butter and muſ- 
tard mixed ina your: | 


To broil Eerrings. 


Scale and gut your fiſh, (but never waſh them 
wipe them dry with a cloth, ſprinkle ſome ſalt an 
a little flour over them; broil them over a clear fire 
very brown, put them in a.hot diſh, with melted 
butter and Sd hd and plain butter in boats, 


To fry Herrings. 


Scale, gut, and waſh them very clean, cut off the 
heads, wipe them dry with a cloth, flour them, fry 
them quick and brown in butter, and put them be- 
tore the fire to keep hot: in the mean time have a 


pan of hot fat, and fry a handful of parſley criſp, cut 


lome onions in thin flices, dip them in ale batter, 
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and fry them criſp; put the parfley and onions. on a 
ſieve to drain, put the herrings with the tails in the 
middle, with the parſley and onions round; put butter 
and muſtard, plain butter in boats. 


To fry Site 


Pull the gut ont, but mind and leave the roe in, 
wipe chem very clean with a cloth, beat up two eggs 
in a plate, and dip your ſmelts in on both tides ; have 
crumbs of bread and a little flour mixed in a diſh, 
put the {melts on one by one, and give them a roll 
over by ſhaking the diſh; have a yan of hogs-lard or 
beef-dripping boiling hot, put them in, and fry them 
on both ſides of a — gold colour; take them out, 
and put them before the fire to drain: fry a handful 
of parſley criſp, and put it on a ſieve to dra'n; diſh 
them with the tails in the middle, the criſpt parſley 


round for garniſh, with plain butter in a boat. 


| White Bait. 
Take your white bait freſh. ca 
cloth with a handful of flour, and two people have 
hold of the cloth, one at each end, and make them 
backward and forward till they are quite dry and 
ſeparated; have ſome hogs-lard boiling hot. and fry 
them quick two minutes, put them on a ſieve to drain 
before the fire, and diſh them in a hot diſh, with 
plain butter in a boat and foy in a crewet. 


To broil Sprats. 


Wipe them clean with a cloth, lay them cloſe on 
a plate, ſprinkle a little ſalt and flour on them, put 
that ſide on the gridiron, and ſprinkle ſalt and flour 
on the other ſide, broil them on both ſides over 2 
clear fire very brown, put them in a hot diſh, wit! 
bread and butter cut thin in a plate. 


* 
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To boil Plaice or Flounders. 


Gut your fiſh and cut the fins cloſe, waſh them 
well; have ſome ſpring water in a ſtew-pan boiling) 
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in a little falt, put your fiſh on a drainer, put 
1 and boil N 550 minutes; take them Lang 
drain them a moment, put them on the difh, and 
garniſh with-parſtey, with anchovy and parfley ſauce 
in boats. | DE 
To fry Plaice or Flonnders. 

Gut and waſh them clean, cut off the heads and 
fins, dry them in a cloth, flour the backs, and with © 
a bruſh pat ſome yolks of eggs on the belly, fprinkle 
bread-erumbs over them; have ready a pan of hogs- 
lard or beef-dripping boiling hot, put them in belly 
downwards, and fry them of a fine brown, turn them, 
and fry them five minutes longer, put them on a drainer 
or ſieve to drain, fry a handful of parſley criſp, put the 
fiſh with the tails in the middle of the diſh, and gar- 
niſh with criſp parſley, with anchovy ſauce and plam 
butter in boats. | 


To boil Barrel-or Salt-Cod. 


As this fiſh is an article very much approved of 
all ranks of people, it will be proper to give directi- 
ons for cleaning, ſoaking, and drefling it: in the 
firſt place, take a ſharp knife and pare the inſide all 
over, then waſh it well, put it into a tub of fpring 
water for twenty-four hours, then waſh it out, and 
put it in ſpring water for twelve hours longer, take 
it out of that water cut it through the middle, and 
then in pieces acroſs about ſix inches wide, cut off 
all the fins; have a kettle of ſpring water boiling, 
waſh it well and put it on a drainer, {boil it — | 
ing to the thickneſs, if very thick half an hour, if 
rather thin twenty minutes, and ſkim it well; then 
take it up and fer it acroſs the kettle to drain, and 
with the paſte-bruſh waſh it well, put ir in your diſh 
and garniſh with hard eggs chopped fmall, with egg 
ſauce and plain butter in boats; maſh ſome parſneps 
and put in a diſh, with ſome boiled cut in ſlices round 
it; maſh fome potatoes, and put ſome whole round 
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in another Jtb and ſend it to table as hot as, poſli- 
ble. This is meant for cod that is not dricd;; if it 
is dried, it is proper to ſoak it twelve hours before 
you pare it, and then proceed as before directed. 


To boil Salt Ling. | 
Pare the inſide well with a knife, and put it in 
a large tub of water to ſoak for, forty-eight hours, 
ſhifting it every twelve hours, then wath it clean out 
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ches wide, put it on a drainer, and put it in ſpring 
water cold, boil it genily for half an hour, and ſkim 
it well; then take it out of the water, ſet it acroſs 
the kettle to drain, wath it well with a paſte-bruſh, 
put it in your diſh, and garniſh with hoiſed parſneps 
and potatoes, with egg ſauce and plain butter in 
boats. | 8 = | 
; To dreſs Bacaloa or Tuſk. 
YOU muſt beat it well with a hammer or a wood- 
en peſtle on a block, then lay it in a large tub of wa- 
ter to ſoak for forty-eight hours, ſhifting the water 
every twelve hours; then take it out and waſh it 
well, cut the bones out, cut it in pieces about {ix 
inches wide, put it into ſoft water cold, and ſim— 
mer it two hours; then take it up, ſet it acroſs the 
kettle to drain, waſh it well with a paſte-bruſh, and 
put it in a diſh ; garniſh with boiled parſneps, with 
egg ſauce and melted butter and muſtard in boats. 
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- To broil dried Salmon. 


Cut it in ſlices, put it into warm water for ten 
minutes, take it out and wipe it dry with a cloth, 
pepper it, and broil it brown on both fides over a 
clear fire; then put it in a hot diſh, with plain butter 
in a boat. N | 
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To boil Scotch or Salt Haddocks. 
Lay them in water all night, in the mornin, 


Yo 


and cut it down the middle and acroſs about fix in- 
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waſh chem out, and pur them in freſh, water, and let 
them lay till you want o uſe them; theniput them 


put them in the diſh, with beiled potatoes round, 
and egg ſauce and plain butter in boats, If you 
'choofe to broil them after they are ſoaked, ſplit them, 
dry them with a cloth, pepper and broil them over 
a clear flre, (five or fix minutes will do them) with 
plain butter and muſtard in boats. | 


To broil dried Whitings. 


Lay the whitings in warm water for ten minutes, 
take them out, dry them with a cloth, with a ſeather 
rub them over with ſweet oil, put them over a clear 
fire, turn them quick, and every time you turn them 
rnb. them over with ſweet oil, which will moiſten 
them and make them eat mellow; (five or fix minutes 
will do them) pat them in a hot diſh, and ſend them 


eat with oil and muſtard. 


Britiſh or pickled Herrings boiled. | 

Lay them in water the over-night, in the morn- 

ing waſh them out, and put them in freſh water, let 

them lay till yon want to uſe them; then put them 

in a kettle with cold water, and boil them fifteen 

minates ; put them in your diſh, with maſhed pota- 
toes in another, and plain butter in a boat. | 


To boil a Pike. 


r ten Scale, gill, and gut the fiſh, and waſh it well 


loth, make a ſtuffing in the following manner: Chop a 
ver a dozen oyſters ſmall, the crumb of a penny loaf ſoaked 
utter 


in cream, a quarter of a pound of butter, two an- 
chovies chopped fine, a little grated nutmeg, ſome 
lweet herbs and parſſev, with a litile lemon-peel 
ſhred fine, ſeaſon it with pepper and falr, mix it up 
vell together, put it into the belly and ſew it up; 
then tie a ſtring round the noſe, and with a large 


xnivs, 


into cold ſpring water, and boil them ten minutes; 


up to table without any ſauce, as they are generally 
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needle or ſkewer; put it through the middle, and 
make it in the form of an 8, by tying the ſtring; to 
the tail, and put it on a drainer ; have a fifh-kettle 
of fpring water boiling, with a handful of ſalt, put it 
in and boil it gently according to its ſize; (a pike of 
eight pounds will take a full hour boiling,” bigger or 
F leſs in proportion) take it up and ſet it acroſs the 
it kettle to drain; put it in your diſh, and garmiſh with 
41 fiſh- paties or fried oyſters and horſe-radiſh, with 


La 


ſtrong anchovy ſauce and pla in butter in boats. You 
may if von pleaſe boil ir without the ſtuffing. 


Treat it With a'ſtaffing the fame as for |boiling, 
put it on an iron baking-plate, rob the yolk. of an 
8g. over It, bi Yipkle ſome crumbs of bread. on it, 
Fut Tome, bits of butter here and there over it, babe 
It two hours in a moderate oven, or put it in à tin 
oven before the fire and roaſt it; baſte it ofren with 
butter, and turn it from one fide to the otlier befor: 
the fire, till it is of a fine brown; put it in the diſh, 


with fiſh bpatties and horſe-radiſh for garniſh, put 
1 STAY face and anchovy ſauce indotte Tiny 74. 
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To roaſt or bake a Pike. 


WB A 8 n eli 
Kertle of ſpring water boiling, put in a Kandfuf o 
lalt, a bundlefof ſweet berbs, ſome bay leaves, ard 
half a: pint of. vinegar, put your fiſh on a drainer, 
put them in, and boil them half an hour, take chien 
dut and fet them acroſs the, kettle to drain; fold 3 

nuapłkin, put it in Hour diſh, and put the fiſh on) 
„ garniffi with Horſe-xadifh and Pere With anchor ff. 
xt hben fr) bodfa,c7 Be ſuxe tg ſlave the livers, melts, 0 len 
ros, and boil them/by.themſelyes, and put them rom on 
71 the fiſh. tis Bu oli Pont , 1 85 | ” „ 85 10 boy 8 
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SHI 1 555th pl eq To fry. Carp or Teach, TR in tl 
Seale and gut the carportench, waſh them cle juice 
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dry them in a cloth, and flour them; at's pound 
of butter into a ſtew- pan, make it hot, fry them on 
both ſides of a fine brown, put them o a ſieve te 
drain; cut ſome ſippets three corner ways, and 
fry them with the roes or melts, put the fiſh in a hot 
diſh With the ſippets and roes all round; garnith 
with Jeon, gvith anchoyy Lange in boats e 


1:31 vo 
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Another Way to fry Carp or Tench 


Take three carp or tench, ſcale them, aud pull 
the guts out by the gills, but do not open the bellies, 


waſh them clean, and with the u of a knife flit 


them down the backs on each ſide of the bone, from 


the head to the tail, raiſe, the fleſh up a little, and 


take out the bone; fake another carp or tench, cut 


allſche ſiſh off, and mince it ſmall, with a few müſh- 
rooms, cives, ſweet. herbs, and parſley ſhred fine, 
ſeaſon them with beaten cloves, mace, nutmeg, pep- 


per and falt, beat them in a mortar very fine, and 


put in the crumb. of a roll ſoaked in cream, two 


ounces of butter, with the yolks of three raw eggs; 
ſtuff your carp. or tench, and ſew the back up with 
a needle and thread, wipe them with a cloth, flour 
them, fry them in butter of a ſine brown, and lay 
them on a coarſe cloth before rhe fire to drain; pour 


A 
* 


all the fat out of the pan, put in a quarter of a pound 


of butter, ſhake in fome flour, keep it! ſtirring till 
the butter is. a little brown, then put in half a pint 
of white wine, half a pint of ale, an onion. ſtuck 


with cloves, a bundle of ſweet herbs, and two blades 


of mace, cover them cloſe, and ſtew them gently 
fifteen minutes; then ſtrain it off and put it in a 
ſtew-pan again, add two ſpoonsful of ketchup, an 
ounce of truffles and morels' cut ſmall and boiled in 
half a pint of water, put the water in, with half a 
pint of oyſters blanched, liquor and all, (when your 
ſauce is hot ſeaſon it with Cayan pepper and ſalt) put 
in the fiſh and ſtew it twenty minutes, ſqueeze in the 
Juice of half a lemon, put the fiſh in the diſh, with 
; 12 | 
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the ſauce all over them; garniſh with fried fippets 
and lemon. | | 
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et INN : To bake Carp, 


SBeale, gut, and wafh a brace of carp, cut the fins 
o cloſe, and wafh them well, take a long earthen” 
pan, juſt big enough to hold them, butter the pan a 
little, lay in the carp, ſeaſon them with mace, cloves, 
untmeg, whole pepper, a little ſalt, a bundle of 
feet herbs, an onion, and an anchovy, pour in a 
bottle. of white wine, cover them cloſe, and bake 
them an hour in a hot oven if large, if ſmall three 
quarters of an hour will do; when they are done 
take them out carefully, and lay them in a diſh, ſet 
them over hot water and cover them cloſe to keep 

hot; then ſtrain the liquor they were baked in into 

a ſtew-pan, and ſkim the fat off, put in half a pound 
of batter rolled in flour, let it boil, and keep ſtirring 

Lift it till it is thick and ſmooth, ſqueeze in the juice of 
_  . balfalcmon, with a little pepper and ſalt; pour the 
I faucc over the fiſh, fry: the roes and lay them round; 
garniſh With lemon. TL, 


r „Carp au Blue. 8 | 
0 19 Take a brace of carp and gut them, but neither 
ſcale nor waſh them, tie them to a fiſh-drainer, and 
put them in a fiſh-kettle, pour boiling vinegar over 
them till they are blue, (or you may hold them down 
in a-fiſh-kettle with two forks, and another perſon 
pour the vinegar over them) then. put in a quart of 
boiling water, a handful of ſalt, a ſtick of horſe-rad- 
iſh cut in flices, and boil them gently for twenty mi- 
nutes ; fold a napkin and put it in the diſh, pat them | 
on the napkin, and garniſh with parfley ; boil half Re 

a pint of cream, grate ſome horſe-radiſh in, and 
ſweeten it with ſagar for ſauce in a boat. Be fur 
is ſend chem up hot. 5 8 
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* 0 ſtew Carp or Tench, . #444: & 214-3 
Take a brace of carp or three tench, ſcale, Fot, 
and waſh them clean, cut the fins off cloſe, put them 
in a kettle juſt big enough to hold them; put four 
ounces of butter in a ſtew- pan, melt it, and put in a 
large ſpoonful of flour, ſtir it till it is ſmooth, pour 
in a pint of good gravy, a pint of red port or claret, 
ſix ſhallots chopped. fine, a bundle of weer herbs, a 
little cloves, mace, and all-ſpice, one onion, a ſpoons . 
| ful of ketchup, and a little anchovy liquor, ſeaſon it 
with pepper, ſalt, and Cayan pepper pretty high; 
boil it up for twenty minutes, then ſtrain it over 
the fiſh, put in half a pint of freſh maſhrooms, an 
ounce of trutfles and morels, waſhed well and cut in. 
pieces, half a pint of oyſters 'waſhed well, cover it 
cloſe, and put it over a flow fire, with fire on the 
lid, ftew it gently one hour, and give it a gentle 
ſhake now and then, to keep the fiſh from ſticking, 
to the pan: in the mean time boil the roes, and cut 
them in fquare pieces, dip them in batter, and fry. 
them brown im a pan of fat, with fippets cut three 


them in your diſh; ſkim the fat of the ſance, ard: 
{queeze in the juice of a lemon, pour it over the fiſh, 
and garniſh with the r died ſippets, and horſe- 
radiſh, and ſtick ſome of tAhppets in the fiſh; You 
may, if you like it, fkin, gut, and waſh two ſmall 


aud ſtew them with the carp or rented. = = 
Put one large carp, a brace of tench, and two eels 


This makes an olegant top-difh 
company. "40:7 8 89 8 1 bi 
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To ſtew Car p or Tench another Way. ' 5 


* 


9 15 


a . 


eorner:- ways; take your fiſh covet out, and put 
4 


dels, flour them and fry them brown with butter, 


in a diſh, put the carp in the middle, a tench on each 
tide, the eels round, and the 2 round them. 
tor a large or genteel 


Scale and gut rhe carp or tench, and waſh them in 
a pint of ale or beer to ſave the blood, put ſome but- 


, 
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ter in a ſtew pan and melt it, put in a fpoonful of 


flour, ſtir it till it is ſmooth, ſtrain the ale or beer in, 


ut in a pint of red wine, ſome cloves. and mace, a 


ittle whole pepper, a bundle of ſweet;herbs, an oni- 
with pepper and ſalt, cover .iticloſe, and ftew it for 
fifteen minutes; put your fiſh in a ſtew: pan and ftrain 
the liquor over them, put them over low fire and 
ſtew them gently for ane hour, giving chem a gentle 
ſhake now and then, to keep the fiſhi from ſticking to 
the pan: in the mean 1 Toe with the 
yolk of an egg, a little flour, a little pepper and ſalt, 
and a little lemon-peel ſhred fine, fry them in butter, 
about as big as a half-crown,:of a fine; brown, with 
ſome ſippets cut corner- Ways; put your fiſſi carefal}j 
In the diſh, pour the ſauce over them, and garni 
with the roe, ſippets, and horſe-radiſh. If you chooſe 
to have them white, uſe fiſh broth and white wine, 
| Inſtead of the ale and red wine; or if you fhould be 
in a hurry, boil the fiſh in ſpring water and ſalt for 
twenty minutes, drain them, put them in a diſh, and 
ſtrain the ſavce over them; garniſh with horſc-rad- 
ich and barberries, 7 
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Seale the {iſh and drawet ie guts out by the: gills, 
þut do not open nn and 
waſh them clean; have a ſtew-pan of ſpring water 
| boiling, put in a handful of falt, a bundle of ſweet 
herbs, and a little horfe-radiſh, with a gill of vine- 
gar, put them in and boil them; (if a pound weight 
twenty minutes) take them out and drain them, put 
them in a diſh, and garniſh with parfley, with par- 
fley-ſauce in a boat. | : | . 


Perch in Water Souchee, 


Bet ten or twelve midte-Gaed perch alive, ſcale, 


gut, and waſh them clean, cut the fins cloſe off, cut 
them fouur times acroſs on one ſide to the bone, (mind 


on, three or four ſhallats, and an anchovy ; ſeaſon it 


5 2 =] a dd as 8 1 For 
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F C | 91 
they are all cut on the ſame ſide) put them in ſpring 
water one hour to crimp; take fix Dutch parfley 

roots, cut the ſkin off, cut them about two inches 
long, and as thick as a ſtraw, boil them in ſpring 
water till they are tender; have a ſtew- pan of fpring 
water boiling, enougli to cover. them, put in hand- 
ful of falt, a gill of vinegar, the parfley roots, and 


boil them fix minutes; putin the fiſſr, with the cut 


ſides uppermoſt, boil them five minutes, then throw 
in a large handful of green parſley, well picked and 
waſhed clean, and boil} them five minutes longer; 
take them very carefully out with a: fiſhAlite, put 
them in a ſoup-diſh, with liquor enoughito nearly 


cover them, ſtrain the parſley and roots in à fieve, 


and put them over the fiſh; garniſ with lemon, with 
parſſay ſauce in a boat, and bread and buttericut thin 
in plates. & Tho rod be me 
WEIS DIY © * *. , ei) 74 op 8 


Finns ON To fry Perch. 


Scale, gut, and-waſh them clean, wipe them dry 
with a cloth, make a batter with flour, ale, and the 


145 


— 


olk of an egg, and dip the fiſh' in on hoth ſides; 
Low a pan of hogs-lard or beef-dripping boiling hor, 
fry them on both ſides of a fine brown, put them on 


- a coarſe cloth before the fire to drain; fry a handful 


of parſley criſp, put the fiſh: in a hot diſh, ' and gar- 
niſh with the criſpt parſley, with anchovy ſauce in a 
boat. You may dreſs roach, dace, and gudgeons the 
ſame way. * | e E 


To fry Lampreys. . 

You muſt get them alive, bleed them, and fave the 
blood, waſh them in hot water and ſalt, take off the 
' lime, gut them, and wipe them with a cloth; cut 
them in pieces, flour them, and fry them in freſh 
butter till they are nearly done; pour out the fat and 
put in a pint ef white wine, give the pan a ſhake 
round, ſeaſon it with cloves, mace, nutmeg, and a 
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and falt, put in a pint 
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little whole pepper, ſome ſalt, a bundle of ſweet. 
leaf or two, put in a few capers, 


kerbs, and a bay | 
a piece of butter rolled in flour and the blood, give 


the pan a ſhake round often, cover them cloſe, and 


ſtew them till they are tender; take them out with 
à fork, put them in a hot diſh; ſtrain the ſauce into 
another ſtew- pan, boil it up quick, ſqueeze in half a 
lemon, and pour it over the flſn; ga! ſh with lem on. 


1 » 
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Too ſtewLampreys. 


1 43 11 17 $ 2 ICC SE 
Skin and gut the fiſh, .waſh them clean, turn them 
round on aikewer, or cut them in pieces, put them 


in a ſtew - pan, and ſeaſen them with beaten. cloves 


und mace, a little lemon. peel el. ſhred; fine, pepper 
| . gravy, half a pint of 
red wine, a bundle of ſweet herbs, a whole onion, 


a ſpoonful of ketchup, a little anchovy liquor, and 
a piece of butter rolled in flour, cover them cloſe, 
and ſtew them gently over a ſlow fire, give the van a 
ſhake to keep them from ſticking, ſtew them till they 


are tender, take out the ſweet herbs and cnion, 


* 


ſqueeze in the juice of a lemon, put them in a hot 
pin 


im, take but the ſkewers, and pour the ſauce'over 
| them; garniſh With lemon and deet- root. . . 


"Skin and gut the eels, and with a knife ferape 


the blood out of the inſide} waſh them clean, turn 


them round, and put a ſkewer through; have ſpring 


- water boiling, put in a little falt, boil them till they 
are tender, put them in a diſh, and garniſh with 


parſley, with parſley and butter in a boat. 
7 T%% & PHO EIS a Bebo — | 
** * 7 | 4 'To fry Eels. 
Clean them as before, cut them in pieces, pef- 


per, ſalt, and flour them, fry them brown in buter 
put them before the fire to drain, then put them in 


* Eo: Wo 93 


a hot difh ; garniſh with horſe-radiſh, with anchoyy- 
ſance in a boat. FF 


85 To broil Eels. rey: 


Clean chem as before, wipe them with a cloth, 
turn them round, faſten. them with a ſkewer, and 
rub ſome yolk of egg over them; have ready ſome 
bread crumbs, 45 and parſley chopped fine, 
a little lemon-peel ſhred fine, pepper and (alt mixed 
together, and ſprinkled on them ; have a clear fire, 
and broil them of a fine brown, but mind you do 
not burn them; put them in a hot diſh, and garniſh. 
with horſe-radiſh and parſley, with anchovy ſauce. 


and plain butter in boats. 
i 152 | 2 N 8 | 85 2 2 3 . 
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Take a large eel and ſcour it well with ſalt, wip 

it clean with a cloth, flit it down the back, take 
out the bone and guts, cut off the head, and wipe 
5 the blood of, put the yolk of an egg on it and 


d F Ln ke 8 


© WH proikle breadcrumbs, ſweet herbs, parſley and le. 
2s 7 mon- peel ſhred'fine, a little nutmeg grated pepper; and 
er alt mixed together, all over it; cut it into four! 


pieces, have a clear fire, and put them on the grid- 
Iron, ſkin fide downwards, and when that fide is 
done turn it on the other, and broil it of a fine 
brown; put it in a hot diſh, and garniſh with horſe- 
radiſh LA | parſley, (or if you put two boiled cels in 
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rs the middle, and the pitchcocked all raund, it makes N 
they a fine diſh) with anchovy ſauce and parſley and butter 
vith in boats. „ TE 8 


To roaſt Eels and Lampress. 
Theſe are fiſh roaſted. both in the ſame manner: 
Gut them and cut off their heads, ſcour them well 
Pee" IN vich falt to take off the lime, and take the blood. 
buter from the bones; take a ſmall cel, cut the fiſh from 
cm n the bone, mince it, the crumb of a halfpenny roll 
laked in cream, a little lemon peel, ſweet herbs, 
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and parſley chopped fine, and à little pepper and 
ſalt; beat them in a mortar, mix them up with the 
"yolks of two eggs, put it in their bellies and ſew them 
up, turn them round and faſten them with ſkewers, 
rub the yolk of an egg over, and ſtrew crambs of 
bread on them, put them in a tin oven, and roaſt 
them before the fre till they are of a fine brown put 
them in a hot diſh, and garniſh; with lemon and 
parſleyz; have a ſauce made with half a pint of ravy, 
a gill Je white wine, thicken it with flour and but- 
ter, and put in a ſpoonful of ketchup and a little an- 
chovy liquor, boil it ten minutes, and then pur it in 
boats. Y on may bake them, after having prepared 
them in the ſame mauner as for roaſting: pur them 
in a diſh with half a pint of water, flour and put 
ſome; butter over them, bake them in a moderate 
oven; when they are done, put them in a difh, and 
ſet them before the fire to keep hot; take the gravy 
they were baked in, ſkim off the fat, ftrain it into a 
ſauce-pan, with a glaſs of white wine, one of brown- 
ing, a ſpoonful of ketchup, a little lemon pickle, 
epper and ſalt, with a little butter rolled in flour, 
1] it ten minutes, and ſtrain it over the fiſh ; gar- 
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niſh with lemon and beet rot. 
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Skin, gut, and cut the heads off of four eels, 
take the blood out clean, waſh them well, cut them 
into four pieces each, wipe them with a cloth, flour 
and fry them brown in butter, and put them on aſi eve 
to drain; put a quarter of a pound of butter in 2 
ſtew-pan, melt it, put in a ſpoonful of flour, ſtir it 
till it is ſmooth, pour in a pint of gravy, half a — 
of red wine, a bundle of ſweet herbs, four ſhallots 
chopped fine, a lemon- peel. two or three bay leaves, 
a ſpoonful of ketchup, a little anchovy «> pr ſea- 
ſon it with mace, cloves, Cayan pepper and ſalt, and 
ſtew it till it is ſmooth ; put your, cels in a ſtew- pan, 
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them gently three 1 5 of an hour, ſkim them 
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Skin, git, and waſh them clean; cut off the heads 
take out the blood, cut them in pieces, and put 
them in a ſtew-pan, with juſt water enough ; for 
ſauce, an onion ſtuck with cloves, a bundle of ſweet 
herbs, three blades of mace, and ſome whole Ine - 
tied in a muſlin rag; cover them cloſe; ſtew them 

ee et od 1,07 
gently, and put in a piece of butter rolled in flour; 


when they are tender take out the ſpice,” 6nion, and 


herbs, chop ſme parſley fine and put in, with a lit- 


tle falt; ſtew them five minutes longer, and put them 
in a diſh, with the ſauce over them ; garniſh with 


* $ 


lemon. 
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Clean your eels as before, put them into a ſtew- 
pan, cover them with water, a blade or two of 
mace, a cruſt of bread, and alittle falt; ſtew them 
till they are tender, take out the bread, chop a little 
parſley. and put in, and ſtew them five minutes long- 
er; then put them in a ſoup-diſh, with parſſey and 
butter in a boat, This is excellent for conſumptive 
or weak people. = aa tak 11 leit 1 1 2 A n 
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To farce Eels with white Sauce. 
Skin and clean your eels well, pick off all the fiſh 
from the bones, which you muſt leave. whole to the 
head, cut it ſmall, and beat it in a mortar, with 
half the quantiry of crumbs of bread, ſeaſon it with 
nutmeg and beaten pepper, an anchovy pounded, a 
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ter an earthen diſh and ſet it upright in it, flour it 


| 3 recs, gong engender Mgt truſfles 
zoe tender, and a few muſhrooms” chopped fine, 
beat it well together, mix it up wk the yolks of 
three eggs, and put it over the bone in the mape of 
an eel; butter à pan and pat it in, rub the -yolk of 
an eggfänd ſprinhle breadcrumbs over itz; Latte n 
of a tme brown, and lay it carefully in the diſh; 
have ready half a pint of eream four ounces of freſh 
butter, ſtir it one Way till ic“ is thick, pour it over 
the eels, and garniſh With lemon. Three good-fiz- 


ws vo A 
3 . I NY os ad at 


% 


ed eels make a handſome Uh, © g 
FFFFCCCCC CCC In 
f on” | A, RS it 

To make a Collar of Fiſh in Ragou. 
Take a large eel, ſkin, gut, and waſh it clean, ; 


take off the fiſh from the bones, beat it in a mortar, | 
with. an equat quantity of crumbs of bread,” ſome on 
{ſweet Barde parſley, and a little lemon- peel chopped (he 
fine, ſeaſon it with a little beaten mace, nutmeg, W 

per and ſalt, beat it all well together, put in the | 
yolks of two eggs, and mix it up; take a" turbox, 
{caite, thornback, large ſoles, or any flat fiſh that 
will boil well, lay the fiſh on the drefler and take a- 
way all the bones and fins, cut it as it will roll even, 
rub the yolk of an egg over it, and cover it with the 
farce; — roll it up as tight as yon can, open the 
eel ſkin and bind the collar with it, ſo. that it may 
be flat top and bottom to ſtand well in the diſh ; but- 


all over, ſtick a piece of butter on the top and round 
the edge, ſo that it may run down the ſides of the fiſh, 
put a quarter of a pe of water in the diſh, and 
bake it well, but take care it is not broke; in the 
mean time take all the bones of the fiſh, ſet them on 
to boil in a quart of water, with a little cloves and 
mace, whole pepper, a bundle of ſweet kerbs, and an 
onion, cover it clofe, let it ſtew till it is reduced to 
a pint, and then ſtrain it off; put a little butter into 
a fiew: pan, melt it, and put in a little-flour, ſtir it 
33 N . : 6-54 
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till it is ſmooth, by degrees pour che liquor in, ſtir 


it till it boils, then put in two ſpoonsful of ketchup, 
a gill of red wine, à gill of pickled muſhrooms, ſome 
truffles and morels waſhed well, and a dozen oyſters, 
ſeaſon it with Cayan pepper and falt; ſave ſome of 
the. farce, make it into ſmall balls, and fry chem 
brown in butter; when the fiſh is done put it in the 
dich, ſcim all the fat off the liquor in the pan, ſtrain 
it into your ance, ſqueeze in half a lemon, give it a 
bail up, pour it over che fiſh, and put the balls round; 

arnick with lemon and beet-reot. You may. roaſt it 
in a tin oven before the fire, and then you can baſe 
it often with batter. _ 


To boil Lobſters. 


Tie che rails up faſt to the bodies with, a ſtring, put 


on 2 pot of water, M bat, gat ina handful of falt, 
(boil a good ſized lobſter half an hour) take it out, 
wipe all the ſcum off, break the claws, and fplit it 
through the tail and back; pur it in the diſh, with 
a cla w on each fide, and melted butter in a boat. 


| f » To broil Lobſters. | 
Boi them as before, take rhe claws off, and ſplit 
the body and tail in two, pepper and ſalt it, and 
broil-it claws and all; crack the claws, lay the bod) 


and tail inſide uppermoſt, with the claws on each ſide; 
and plain butter in a boat. | we 


To roaſt a Lobſter. | 2, 
Tie the tail to the body with packthread, and 


it in a_diſh before the fire, and baſte it with butter 
till it is a fine froth, crack the claws, and ſplit the 
ar open, put it in a hot diſh, with plain butter in 
1 boat. | | 


— 
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| To ſtew Lobſters. 
Half boil rwo fine lobſters, break the claws and 
2 | 


boil it in ſalt and water half an hour; untie it, put 
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take out the meat as whole as you can, cut the tails 
in do and take out tlie meat, put them in a! ſtews 


pan, With half a pint of gravy,': A'gill of white wine, 
a little beaten mace,” Cayan/pepper aid falt, 'a fpoon- 
ful of kerchup, a Httle Lache liquor, and a little 
butter r. in flour, cover them, and ſtewy them 
gently for twenty minutes, glve the” n a ſhake 
round often to keep them fön ſticking, pon ee in a 
little lemon, cut the chines in four ;. —— ſalt, 
and broil them; put the meat and ſauce i in a aſk, 
an n nn round ber . 5 Ger a Ht 


Toe ragou Lobſters.- 


Half vont to lobſters, break the da whe take 
out the meat, break the thell of the tail and take it 
out Whole, bruiſe the ſpawn,” put a little butter in a 


4 


ſtew. pan, m melt it, and put in à little flour, {tir it till 


it is {\mooth, then put in half a pint of gravy, a gill 
of white wine a ſpoonful of ketchap, ſeaſon it 


with a little” Wee Mace, ſome Cayan pepper and 
lalt pretty high, and boil it till it is ſmooth; cut off 


the ends of the tails that they may lay even in the 
diſh, cut the reſt into ſquare pieces, and put it into 
the! ſtew-pan with the ſpawn, cover it cloſe and ſtew 
TH gently for twenty. minutes, ſqueeze I in a little lem- 


on, put the-tail in the middle of the diſh, with: the 
other meat round, aud the: ſauce over it; Sar niſh 
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15 1 ER : 51 \ Ta 1 Lobſters. | | 
Takes PUN Jobſters and boil chem in falt and water, 


break them to pieces, take out all the mear, cut it 


ſmall, put it into a ſtew. pan, _ as much melted but- 
ter as will moiſten! 2 a little pe er and ſalt, and a lit- 
tle vinegar, keep ft iron 15 It is hot: cut the 


chines into fouf pieces, dee ſalt, and broil them, 


wy” wy mess, ind diſh, AH the Sides wand it. 
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Take ire middle *. lobſters, and tie the vi. 
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vith packthread to the bodies, boil them in ſalt and 
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Als s f r f. To b Krer a Crab. i frond Le 
Boil the crab in falt and water pretty well, pull 
the claws off, break them, take out the meat, and 
cut it ſmall, pulh the: fmall-claws off and keep them 
hot, take all the meat out of the thell and cut ib ſmall, 
put all the meat in a ſtew-pan, with, melted butter 
to moilten it, a little pepper, ſalt, and 'yinegar, ſtir 
it till it is hot; cut the chine; in twWo, pepper, ſalt, 
and broil it, make the ſhell, hot in water, put the 
meat in, and put, it in à diſh, with che chine at,cach 
end; crack the little claws, and put them round for 
N n fn th 156 * 
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M17 14615 tt Jo dr eſs. a, Crab. Sor a7 iy; 
| © Bolt the crab well in ſalt and water, and chen 
cold break it up, mix the meat in the inſidle of the 
ſhell well rogether, break xhe large claws, take ous 
the meat, and cut it fine, lay ir over the ſhell- meat 
as handſome as you can in the ſhell, put it in the diſh, 
fplit the chine in two, and put at each end, crack 
the ſmall claws and put them round; mix ſome oil 
and vinegar, a little muſtard, pepper, and ſalt, and 
pat it over the meat in the hell 3 garniſh with parſ- 
5 5 1 


IJIJu?o diſh Crawfiſh. | 

Have a ſauce-pan of fpring water boiling, throw 
in a handful of ſalt, put them in, bail them a quarter 

6 of an hour, and then ſtrain; them off; when cold, 

| put handful of parſley in the diſh, and place them 

ils all. round as Cloſe as you can, with the tails outſide, 


K 2 
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and garuiſh with frie 
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nd put ome at the top Ju what form/you pleaſe ; 
garmih all over with-parſfey, = OO 
. 2 r e .. ö | 
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Have a ſauce- pan of ſpring water boiling, put in 


a handful of ſalt, Aris in; and boil them quick 
{tr 


for ten minutes, ſtrain. them off; and when cold, 
take a iff a fize leſs than the one you intend to put 
them in, turn it upſide down, place the prawns as 


eloſe as you can, the backſide down and the tails 
vulward, put a handful of parſley in the middle, put 
the other diſh over them and turn them over, then 
put aifew at the top, and garniſh with parfley 
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Open a dozen Scollops; and take them out as 


o 


whole as you can, put them in a ſauce-pan and ſet 
them, then ſtrain, the liquor from them rhrough a 
fieve, waſh them well in cold water, take off the 


beards and the black ſpot, put them into a fte. pan, 
drain the liquor from the ſettlings, and put to them 


a gill of white wine and a ſpoontul of ketchup, ſea- 
ſon them with a little beaten mace, pepper, und ſalt, 
pur in a. Hetle butter mixed wich floor, deu then 
gently rill-they are as thick as cream, ſqubege in the 


juice of a Seville . them in 2 Bot difh, 
5 To fricaſſee Scollops. 
Open a dozen ſcellops, and take them out as whole 


#50 


as you can, put them in a ſauce-pan and ſet them, 


then ſtrain, the liquor from them through a ſieie, 
waſh them very, clęan in cold; water take off the 
beards and the black ſpot, put them in a ſtew pan, pour 


the liquor fromthe ſettlings and ꝓut in, ſeaſpn thme 
with a little beaten mace, Cayan pepper and ſalt, 


and put in a little butter mixed with. flour, keep 
them ſtirring till thick and ſmooth, mix the yolk 


FW 7: lor 
doch keep ſhaking the pan till 


tle nutmeg, put it in, keep ſhaking An 4 
o not let it boil, for fear of 


it is near boiling, but do not let it boil, 1 ! 
cardling, ſqueeze in the juice of a Seville orange, 


diſh, and garniſh with toaſted ſippets. 
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Take a quart of large oyſters, put them in a ſauce- 
pan and ſet them, ſtrain the liquor from them through 
a ſieve, waſh them well and take off the beards; put 
them in a ſtew-pan, and drain the liquor from the 
ſettlings, put to the oyſters a quarter of a pound of 
butter mixed with, flour, a gill of white wine, and 
- grate in a little nutmeg, with a gill of cream, keep 
them ſtirring till they are thick and ſmooth, put ſip- 
pets at the bottom of the diſh, pour the oyſters in, 

8 and pur fippers all runde. 


4 „ Hnnorfr nv; Hy ragen Oyfters: © AK 

Take a quart of the largeſt oyſters yon can get, 
gut them into a ſauce-pan and juſt. ſet, them, ſtrain 
the liquor from them through a ſieve, waſh: them 
well, and take of the beards; make a batter thus: 
take the yolks of two eggs, beat them up well, grate 
in a Fele nutmeg, a little lemon- peel, and a hand- 


of ſpinach, with a gill of cream or milk; and mix it 
up with flour to a thick batter ; put a pound'of but- 
ter into a ſtew-pan melt it till it is done hiſſing, 
Kim it, and have it clear Far! half the oyſters in 
batter, roll them in bread-crumbs, and fry them of a 
light brown; the other half dip in the bartex only, 
iry' them brown, and put them on a ſieve tb 2 ; 
doil a quart of eheſhuts for half an hour, peel they ; 


to drain; pour out all che butter, ſhake a little flour 
over the pan, and rub four ounces of butter all over 
the pan with a ſpoon till it is melted,” then drain the 
Oſter liquor from tho ſettlings and put it in, with. 


f Ky 


and give it a ſhake round-; then put them in a hot 


ful of parſley chopped fine; a ſpoonful of the juice 


flour and fry them in butter, and put them' on a flede 
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half a pint of white wine, ſeaſon it with a little beat. 
en mace. and nutmeg, Cayan pepper, and ſalt, ler it 


doll up, put in the cheſnuts, and ſtew them five or 
fix minutes; beat yp the yolks of two eggs in half a 
pint of cream and put in, keep the ee 
till it is thick and fmooth, then lay the oyſters in a 
hot diſh, and pour the cheſnuts an 
garniſh with lemon and beet-root. 


Scolloped Oyſters. | 
Take a quart of large oyſters, put them ina ſauce- 
pan and ſet them, ſtrain the liquor from them through 
n ſieve, waſh tbem well, and take off the herds; 
get three ſcollop-ſhells, either real or tin ones, but- 
ter the bottoms, and ſprinkle a few. crumbs of bread 
on them, then put on the oyſters, with a little pep- 
per, grate a little nutmeg and put a piece of butter 
over them, pour the liquor off the ſeitlings, and put 
as much in as the ſhell. will hold, put bread-crumbs 
over all, and put them on a gridiron to make the 
bottom part hot, then put them in a tin oven before 
the fire to brown, ming: and turn them, that all the 
fcollop-is brown; put them in a diſſi, and ſend them. 
to table hot. 


ID To ſew Muſcles. 


Fake one hundred muſcles, put them in a pail of 
Water, and waſh, them well with a birch. broom, 
then put them in a pail, of ſpring water and ſalt for 
two hours, waſh them ont, put them into a ſaucc- 
pan, and cover them cloſe; ſtew them gently till 
they open, ſtrain the liquor from them through 4 
ſieve, pick them out of the ſhells, and take out the 
beard, (if there is a crab under the tongue throw 
at muſcle away) put them into a ſtew-pan, drain 
the liquor from the ſettlings and put half of it in, 
with a gill of white wine, a little grated nutmeg, 
and a piece of butter mixed with flour, ſtew them 
Sently, and keep them ſtirring till they are thick and 


fauce over them; 


* had.” of — a 2 4t; 
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ſmooth; put them in a hot diſh, with toaſted ſippete 
F ti > apy Dont tn ye ants 


_ - To ſtew Muſcles another Way. 
Stew the muſcles as before, put them in a diſh, 


ſprinkle ſome bread-erumbs over them; and with a 


hot ſalamander or iron brown them over; or put 


them in a tin oven befere the fire, and turn them 
round till they are of a fine brown. 


To ſtew. Cockles. | 
Put two hundred cockles into a pail of water, 
and waſh them well with a birch broom, then put 
them into a pail of fpring water and ſalt for two 


hours, 'waſh them out and put them into a ſauce- pan, 
cover them cloſe, and ſtèw them gently till they open, 


ſtrain the liquor from them through a ſieve, * 
them out of the ſhells and waſh them well, put them 
into a ſtew-pan, drain the diquor from the fettlings, 
and put it to the cockles, with a glaſs of white wine, 
a little grated nutmeg, and a piece of butter mixed 
with flour, ſtew them gently till they are thick and 


fmooth ; put them in à hot diſh, and garniſſi them 
with toaſted ſippets. | 


To ſtew Crawfiſh, Prawns, or Shrimps. | 

Take half a hundred crawfiſh, or one hundred 
prawns, or two quarts of ſhrimps, boil them in ſalt 
and water, pick out the tails and bruife the bodies, 
put the bodies on the fire with half a pint of water, 
a pint of white wine, a lblade of mace, and a bit of 
:horſe-radifh, 'and ftew them a quarter of an hour; 
then ſtrain the liquor off, waſh out the ſtew-pan, and 
put the tails and liquor in, with a piece of butter 


mixed With flour, and a little grated nutmeg, ſtir 


them, and ſtew them till they are thick and ſmooth ; 
cut a thin toaſt round a quartern loaf, toaſt it brown 
on beth ſides, cut it into fix pieces; lay them cloſe 
in a diſh, and put the ingredients over; if it is craw- 
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fiſh, break ſome of the claws, take out the meat, and 
put them round the diſſi for garniſh, apd'pyt the reſt 
with the tails, Cͥͤͥ² u 0p”. 


* * * 4 
8 . 
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l OU ſhould: be very careful and particular in 
Y making your ſauces and gravies, for if they are 
not good they often ſpoil whatever fiſh, &c. they arc 
made for; and be fure to ſkim the fat off the gravy, 
and never oil the butter nor ſauce: if it ſhould hap- 
pen that your ſauce is oiled, ſkim off all the oil, and 
melt ſome butter ſmooth, and put it in its ſtead. 


kx Gravy: : 


Take two or three raſhers of bacon or ham, a pound 
of lean beef, one of veal, and one, of mutton; put 
the bacon or ham at the bottom of. your pan, cut the 
meat in thin pieces, and put over, with four onions, 


a carrot, two-turneps, four heads of cellery, A. little a 
thyme well waſhed and cut ſmall, a „ h] 
mace, and all-ſpice,. with a little water; cover it Ic, 
eloſe, and {ſweat it over aſlow fire till it ſticks, which hy 
you will know by the pan's hiſſing, but mind it does 15 
not burn; pour in three quarts of boiling water, d) 
Seim it clean, ſeafon it with falt to your. palate, and I =: 
ſtew it gently till it is as good as you would have it, 90 
then ſtrain it off for uſe. Lou may make it of beef, 5 


without veal or mutton, in the ſame manner. 


| | Gravy for white' Sauces. . | R 
Take two pounds of lean: yea], cut it in Mall pie ty 


"FE 
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(when the foum riſes ffim it well) and put in an oni- 

on, a carrot, two or three blades of mace, and a Iit- 
tle thyme; ſeafon it with ſalt, and ſte w it xill it 18 
half waſted, then ſtrain it off for uſe. ; 


Gravy for a Fowl when you have no Meat. 


Take the neck, gizzard, and feet, put them in a 
pint of boiling water, with a cruſt of bread, a blade 
of mace, a little thyme, and ſome ſalt, ſtew them till 
the liquor is above half waſted; put in a glaſs of red 

wine, ſtew it five minutes longer, and ſtrain it; if 
you like it thickened, put in a bit of butter mixed 

: with flour, and boil. it up till it is ſmooth. + .-., 7 

As it often happens in country places, that gravy- 


; beef is not always to be got: if you have any beef, 
veal, or mutton in the houſe, and in want of Fun 
5 trim off the outſides of the meat, and proceed as än 


the firſt receipt; or when you have a large entertain 
ment you may add more meat, according to the quan- 
tity vou think you ſhall want; and if you chooſe to 

have it rich, cut an old fowl into pieces and put. it 
d hb 


* 3 
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Take a,pint of mild ale and half a pint of water, 
an onion cut ſmall, a little lemon: peel, ſix cloves, two 
blades of mace, a little whole pepper, a ſpoontul of 
ketchup, andiaſpoonful of anchovy liquor; put two 
ounces of butter into a ſtew-pan and melt it, put in 
aTpoonfal of flour, ſtir it till it is a little brown, and 
by degrees pour in the above ingredients, ſtir it well 
_ and boil it twenty minutes; then ſtrain it off 


ls * 
4 91 


White Gravy for Fiſh, Sauces, &c. _ 
Take two pounds of any ſort of ſiſſi you have, clean 


it well, cut it in pieces, put it in a ſauce- pan, with 
o quarts of water, a little cloves and mace, a bun- 


pie · 


* 
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dle of ſweet herbs, alittle demon+peel; and a little 
ſalt, cover it cloſe, and boil it till half is waſted; put 
a little butter into a ſtew - pan, melt 1 aſpoon- 
ful of flqur, and tir it till it is ſmöoth; then train 
the gravy through a ſieve to it, let it boil till it is 
ſmooth, then it will be fit for uſeses. 


5 Gravy for Veniſon. 

When you have boned our vetifſon, thop:the bones 
to pieces; and put them In an earthen yams with the 
ſkins and trimmings,” cover chem with water, and 
put in ſome pepper and ſalt; tie it over with coarſe 
paper, and bake it two hours, then ſtrain it off, fkim 

f the fat, pour it from the ſeitlings, and maäke it 
boiling hot, then put it into the palties; if it is for 
oaſt veniſon, put a ſpoonful of browning in to co- 
/ lour it. This is better than any other fort of gravy 
for veniſon, as it has its own natural flavour. 


7 
* 
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Sweet Sauces for Veniſou or Haares. 
Put balf a pound of currant jelly into a ſtew- pan, 
wtwo or three knobs of ſugat; aug Eilll of red wine, 
ſimmer it till the jelly is meite br à pint of red 
wine with a quarter of a pouyſ f ſugar, fimmered 
over a clear fire: for five. or i lutes; or half a 
pint of vinegar and a quarter e od of ſugar fim- 
mered till it is a ſyrup. r 


Force-meat Balls for real nl 


Take half a pound of lean ved} half a pound of 
beef. ſuet picked from the firings, a quarter of pound 
of fat bacon eut fine, put it into a mortar and beat it 
well; then put in half a pound of bread erumbs, ſome 
fweet herbs and parſley, fix ſhallots chopped fine, ſea 
fon it with Cayan pepper and pepper and ſalt, beat 
it well together, put the yolks of two eggs, and mix 
it up; then put the white of an egg in a ſtew-pan, 
cover and beat it till it is of a fine froth, put it in 

and mix it well altogether, and with a little flour 


— 


\ 


roll them out in balls, and boil them in a quart of 
boiling water. 135 4 FF } 5 1 Hes I . 2 | 

When, you make force-meat' for Scotch or white 
collops, &c. leave out the Cayan pepper, and put ve; 
ry little ſhallot in; and for brown diſhes you may 
fry them, if you like it bet: 


egg Balle. 


8 


them in 2 mortar and hruiſe them, put in a little pep- 


mix them all well together, and with a little flour in 
your hand roll them into little balls; have a ſauce- 
pan of water bailing, put chem in, boil them a mi- 
nute or two, and ſtrain them . 7c 0517 0 2451404] 


L 
4 %%; x 
# KY £3 J. 


Put a quarter of a pound of lump ſugar into an 
earthen pipkin, with a little water to melt it, a bit 
of butter as big as a nutmeg, put it on a ſlow fire, 
and when the ſugar begius to froth, keep it ſtirring 
with a ſkewer till it is quite black, then pour in a pint 
of hot water, and take it off the fire directly, or elſe 
it will ball over; then boil it gently for half an hour, 


with a gill of ketchup in it, ſtrain it off, and when 


never be without. 


et i Lobſter Sac. 


d of Take two hen lobſters alive if you can, if there is 
3 any ſpa wn on the outſide pick it off, boil the lobſters 
at it half an hour, take out all the meat and ſpawn, put 
| all the ſpawn in a mortar, with a little batter, and 
bruife. it fine, put the ſhells, in a fauce-pan, with a 
pint and a half of water, a little cloves and mace, a 
few bits. of horſe-radiſh, and boil it half an hour; 
then ſtrain it into a ſtew pan, cut the meat in little 


utter, half a lemon, two ſpoonsful of anchovy liquor, 


S» A U C E= 8. 8 10 


Boil eight eggs hard, and take out the yolks, put 


per and ſalt, the yolk of a raw egg, and a little flour, 


* Browning for made Diſhes, & c. | Tes! 


cold bottle it for uſe. This article the cook ſhould: 


pieces and put in, with the ſpawn, a pound of freſh 
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| train the iquor through a ſieve, waſh and beard 
"them, put them into a ſtew-pan, and pour the liquor 


one of ketchup, aud ſqme hutter mixad with flour, 
boil it up gently till the butter is melted, and it is 
thick: and. month, take: out the; 5 lemon nid. guceze 
the juice in, ſtix it xound, and put it into the ſauce- 


Oyſter Sauce for Fiſh. 

Open a pint of large oyſters and juſt ſcald them, 
ſtrain the liquor from them, waſh; them clean, and 
beard them, put them into a ſtew-pan, and drain the 
liquor from the ſettlings to- them, ꝑut in half a pound 
of butter, ſome butter mixed with flour, a quarter 
of a lemon, a ſpoonful of anchovy liquor, and one 
of ketchup, boil it up gently till the butter is melted, 
and the ſauce thick. and ſmooth, take ous the lemon 
and ſqueeze the juice in. You may, if you like it, 


put a glaſs of mountain wine in. 


1 
: Oyſter Sauce for boiled Turkey, Fowls, or any | , 


white Meat. | 
Qpen a pint of large oyſters and juſt ſcald them, 


from the ſettlings in, put in half a lemon, a piece of þ 

butter mixed with flour, a quarter of a pound of but- F 

ter, and a gill of cream, boil it gently rill it is thick 3 

and ſmooth; take out the lemon and ſqueeze the juice 1 

in, ſtir it round, and then put it in your ſauce- boats. f 

| Shrimp Sauce. 2 

Take half a pint of picked ſhrimps and waſh them 

clean, put them in a ee wirh a gill of gravy 

or water, half a pound of butter, ſome butter mixed f 

with flour, a ſpoonful of anchovy liquor, one of ketch- 

up, and half a lemon, boil it till the butter is melt- py 

4 and it is thick and ſmooth; take out the lemon wy 

and ſqueeze. the juice in, ſtir it about, and then put's Wl. 

in the ſauce-boat. | 7 
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Anchovy Sauce. 1 8 


Melt half a pound of butter ſmooth and thick, put 


two ſpoonsful of anchovy liquor in, aud boil it up a 
minute or two, then put it into the fauce-boat. You 
may put in two .ſpoonsful of ketchup, walnut pickle, 
_—_— pickle, ſoy, or, quin ſauce, or any thing yon 
ancy. C /- WR 1; | 
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Muſcle Sauce 5 
Waſh half a hundred of muſcles well, put them in 
a ſauce- pan, cover them cloſe, and ſtew them till they 
open, pick them out of the ſhells, take out the beards, 
waſh them clean in cold water, put them into a ſtew- 
f tl 12 i Ee 
pan, ſtrain the liquor through a ſieve, and pour half 
to the muſcles, put in half a pound of butter, and 
ſome butter mixed with flour, a ſpoonful of anchovy 
liquor, boil it gently till the butter is melted, and 
N. ſauce thick and ſmooth; then put it in the ſauce- 
. en, | 


c 


t, 


m, Cockle Sauce. 1 
ard Waſh a hundred cockles very clean, put them ints 
* a ſauce- pan, cover them cloſe, ſtew them gently till 
2 0 they open, ſtrain the liquor through a ſieve, waſh 
= them clean in cold water, and put then in a ſtew- 
1 | 


dan, pour half the liquor in, with half a pound of 

utter, ſome butter mixed with flour, two Tpoonsful 
| of anchovy liquor, and one of ketchup ;' boil ir gently 
till the butter is melted, and the ſauce thick and 
imooth, then put it in the ſauce boat. 


nice 
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Melted Butter. 
nixed 


Put a pound of butter cut in pieces into a fauce- 


nm pan, with a quarter of a pirft of water, and duſt in a 

e little flour, ſnake it well round put it on a clear fire, 

earn and ſhake it round often till it is melted and juſt boils 
ap. | | 


You may melt it without flour and water: cut the 
SD : : 
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butter into fmall pieces, and keep it ſhaking over 2 


xlear'fire till it is meltet. 
PI 2 rg 1355 1+ 5 EE . 

| White Cellery Sauce. _—_ 
Take the white part of a dozen heads of cellery, 
cut it about an inch long, Weſh it clean, and boil it 
in four quarts of water till it is tender: in the mean 
time get a gill of white gravy, half a pint of cream, 
and a little butter rolled in flour; boil it up till it is 
thick and finooth, grate in a little nutmeg, ſtrain 
the cellery in a ſieve, and put it in with a little ſalt, 
boil it up a minute, and then put it over a boiled tur- 
key, fowls, or any thing elſe you want it for, or in 
boats. | | EI 353 

. Brown Cellery Sauce. 

Cut, waſh, and boil the cellery as before, put 
about two ounces of butter into a ſtew-pan, melt it, and 
put in a ſmall ſpoonful ; of flour, ſtir it till it is ſmooth, 
and put in a pint of gravy a glaſs of white wine, and boi! 
it til it is ſmooth grate in a little nutmeg, and ſeaſon 
it with pepper and ſalt, ſtrain off the celfery and put 
ſtew it for five minutes, and then it will be readyin, 
— ͤ EST 0 +; 
Onion S ance for boiled Rabbits, Ducks, Geeſe, &c. 

iy Take two dozen of laxge onions, peel the IKins off, 
and take off the firſt coat, flit them almoſt threugh, 

and throw them into cold water, boil them in plent7 
of water till they are very tender, changing the 
water twice, ſtrain them in a cullender, and ſqueeze 
out a little of the water, then with a wooden ſpocn 
rub them through the cullender, put them into a few 
an, with a gill of 'crcam, a quarter of a pound of 
butter, and duſt ina little flour, with a little ſalt; 
boil them up gently till the butter is melted, and 
keep ſtirring it all the time, or elfe it will burn. 


5 Spaniſh Onion Sauce. | 
Peel the ſkins and take off the firſt coat of fix o- 


T ir 
eight large Spaniſh: onions, ſlit them al moſt througli, 
and boil them in a gallon of water (change the water 
once) till they are very tender, ſtrain them in a ſieve, 
and chop them fine on a board, pat them into a ſtew- 
pan, with a gill of cream, a quarter of a pound of 
batter, a little four and ſalt, boil them up gently till. 

| the batter is melted, but keep ſtirring it A the time, 
or it will burn. This is a proper ſauce for roaſt tur- 
kies, wild fol, mutton, &c. 1 


— 


N N. B. If you have no Spaniſh onions, you may uſe- 

; large Engliſh ones ia ther room. 

n ; : > a 

5 Gallentine Sauce. 

3: - . | * . 5 
Cut the cram? of a penny loaf in thin lices, put it 


into d ſtew-pan, with half a pint of water and a ſtick 
of cinnamon, boil it gently till the bread is ſoft, 
beat It np with a ſpoon, put in half a pint of red 
a wine, a little butter, and a dozen knobs of fugar, 
| 


a boil it genty till it is ſnooth, take oat the cinua- 
% non, and it will be fit for uſe. | 


Bread Sauce. 


Take the crumb of a penny loaf and rub it through 
a cullender, put it into a ſtew-pan, with a little 
water, a pint of milk, a whole onion, a ſpoonfal 
of whole white pepper, a little butter and ſalt, boil 
it gently, and keep it ſtirring often till it is ſmooth 
take ont the onion, and thea beat it up well with a 
rg, make it hot, and put it into a fauce 
oat. | | 


2 n 
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Sauces for a Pig. 


* 1 


When you have cat up the pig, take out the 
brains and chop them, pat them into a ſtew- pan, 
With half a pint of white broth or gravy, the ſea- 
loning in the inſide, and the gravy that comes from 
the pig, put a little flour and butter imto thicken it, 
and as quick as you can give it a boil up, and. put. ir: 
in the diſh under tlie pig. 
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Take the crumb of a penny loaf and rub it through 
a cullender, put it into a ſtew-pan with a pint- 
of milk, waſh a quarter of a pound of currants well, 
dry them in a cloth and pick them, put them in, 
boil it gently, keep it ſtirring till it is ſmooth, and 
put it in a ſauce- boat. y 

Take the crumb of a penny loaf, cut it in thin fli- 
ces, put it in a ſtew-pan with a pint of milk, boil it, 


keeping it * and beat up till it is ſmooth; cut 


three or four heads of pickled ſamphir and put in, 
give it a boil up, and put it in a ſauce- boat. | 


Green Sauce for Green Geeſe, Ducklings, &c. 


Take half a pint of veal broth, and thicken it with 
a little flour and butter, put in half a dozen knobs 
of ſugar, and boil it up, then put in a gill of ſpinach 
Juice, make it hot, but do not let it boil; then 
ſqueeze in the juice of a Seville men but take care 
the ſeeds do not fall in, ſtir it round, and put it ina 


fauce-boat. 


| Sorrel] Sauce. 

Pick a large quantity of garden ſorrel, and waſh 
it very clean, boil it in a ſauce- pan with a little water 
till tender, ſtrain it off, ſqueeze the water out be- 
tween two plates, chop it fine on a board, put it in 
a ſtew-pan, with a quarter of a pound of batter, a 
little flour, half a pint of gravy, and ſome pepper 
and falt, ſtir it till the butter is melted then its fit 
for uſe. | | | 


Fennel Sauce. 


Pick and waſh a handful of fennel, have a ſauce- 
pan of water boiling, put it in, and bail it quick and 
green, chop it ſmall, put it in a fapce-boat, pour 
melted butter in, and ſtir it well up. 


Parſley Sauce. 
Pick and waſh 2 handful of parſley, have a ſauce- 
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pan of water boiling, put it in, and boil it quick 

and green; chop. it on a board, put it in a fauce. 
boat, pour melted butter over it, and ſtir it well 


er we 
94 


4414 &. 48 2 $)} 


> Sn A en. 


Boil three eggs hard, take off the ſhells, and 
chop them on a board, but not too ſine, put them in a 
ſauce- boat or baſon, pour in half a pound of melted: 
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batter, and ſtir it uß 
' Apple Sauce. | 

Pare and core fix large apples; cut them in quar- 
ters, put: them in a ſtew- pan, with a little water to 
keep them from burning, a bit of cinnamon and le- 
mon- peel, cover them eſoſe, and ſtew them gently 
till tender; take out the cinnamon and lemon- peel, 
bruiſe them well with a wooden ſpoon, put in ſome 
moiſt ſagar and a little butter, and ſtir it well till the- 
butter is melted-.. | 5 e agg ath 
Mint Sauce: 

Pick and waſh a handful of green mint very clean; 
chop it fine, mix ſome ſugar and vinegar in a- boat; 
pat in the mint, and ſtir it up?? r: 


ae 


A cf 7.1 511404 Caper Sauceb 


2 Chop a gill 8 but not fine, put them in a 
ſauce-boat with a little of the liquor, pour in hot 
melted butter, and ſtir them up. they e, 
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Poveroy Sauee: 
8. Peel and chop ſix ſhallots fite, put chem in a fauce- - 
f el and chip fix thaltors ker, dar erde eee 
pan, with half a pint of gravy, à ſpoonful of vine - 
gar, a ſittle F m4 39 and ſalt, boil it up; and then 
put it in the e 6 e 95 
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auce-boat: 
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| Carrier Sauce. 
Slice two large onions very thin, put them in 
ſpring water for one hour, ſtrain them off, and put 
them in a plate, ſprinkle a little pepper and ſalt over 
them, mix ſome oil and vinegar and pour over all. 


Gooſeberry Sauce. 


Coddle half a pint of gooſeber ries, ſtrain them off, 
and put them in a boat, with ſome fine powder ſugar, 
pour ſome hot melted butter in, and ſtir them up 
geatly. — pee 


White Sauce for boiled Fowls or Chickens. 


Take half a pint of veal gravy, put it in a ſtew- 
pan, with a little mace, white pepper, and ſalt, 


tle flour with half a pint of cream and put in, boil it 
up five minutes, and ſtrain it over your fowls, or into 
a ſauce-boar; 

+ 


Mock Oyſter" Sauce. 


alf a pint of water, two blades of mace, 
aanchovy, a little lemon- peel, and a few white pep- 
per corns, boil it gently for ten minutes, ſtrain it 
off, put it in a ſtew-pan, with a little flour and but- 
ter and half a pint of cream, beil it till it is thick 
and ſmooth, and pour it over your fowls or 
turkey. | e N 


White Muſhroom Sauce. 


Peel and cut off the rovts of a quart of freſh 
muſhrooms.: waſh them clean and cut them in two, 
put them into a ſtew-pan, with a quarter of a pint 
of water, a piece of lemon-peel, a little beaten mace 
and nutmeg, cover them cloſe, and ſtew them very 
gently for half an hour; (but mind they do not 

ick or burn, beat up the yolks of two eggs with 
half a pint of cream, if there is much liquor put in 2 


7 0 


* 


boil ik five minutes, ſkim it clean from fat, mix a lit- 
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little flour and butter, and a little ſalt, ſtir them till 
they are ſmooth, then put in the eggs and cream, 
keep them ſtirring till they juſt boil, 

little lemon-Juice, and then put them over the fowls 


or in ſauce-boats. Obſerve to take out the lemon- 


peel. 


Brown Muſhroom Sauce. 


Treat the muſhrooms as before, put them in a ſtew- 
pan, with half a pint of brown gravy, a little lemon- 
pech, ſome pepper and falt to your palate, ſtew them 
gently for half an hour (if the gravy is waſted too 
much put in ſome more, with a little butter mixed 
with flour) kecp them ſtirring till they are thick 
and ſmooth, ſqueeze in a little lemon- juice, take out 


the lemon-peel, and pour them over roaſt or broiled 


It | 
0 Pickled Muſhroom Sauce. | 
Put half a pint of brown gravy into a ſtew-pan, a 
fpoonful of ketchup, a little pepper and falt, a piece 
of butter mixed with flour, a gilt of pickled muſh- 
e, rooms, and a little of the ꝓickle, keep it ſtirring till 
p- it is thick and ſinooth, then pour it over roaſt or 
it | broiled fowls. i | 
5 hs ; 
ck | | Sauce for roaſt Rabbits. 
* Boil the livers with ſome parſley for a quarter of 
an hour, chop them ſeparate, put them together in 
a boat, pour hot mates butter in, and ſtir it well up. 
Jou may either put it under the rabbits, or ſend it 
eſt im a boat. ; | | 
WO, f f | 
pint. 1 White Sauce for a Hare. 
nace Put a pint of cream and half a pound of butter into 
* a ſtew-pan, keep it ſtirring till the butter is melted 
en and the ſauce thick, chen put the ſauce in the diſh, 


and the hare upon it. 


ſqueeze. in a 
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Lemon Sauce for boiled Fowls. 


Pare off the rind of a lemon, cut it in ſlices, take 
aut the kernels, and cut it in ſquare bits, boil the 
liver of a chicken or fowl and chop it fine, put the 
lemon and liver together in a boat, .pour hot melted. 
batter in, ant ir it ug! % r 


Another Sauce for boiled Fowls, - 
Take the liver of the fowl; bruife it with a little 
of the liquor, cut a little lemon- peel fine, and mix 
it by degrees with melted butter, give it a boil, and. 


Chop two large onions very(fine, put a little but- 
ter in a {tew-pan, and fry theni;a RA put in a lit- 
tle flour and half a pint of goed gravy, ſtir it about, 
ſeaſon it with pepper and ſalt, ſtew it for five minutes, 
then. put in:a {poonful of muſtard, . 5 


* 


. Fin Sauce. | 5 

Take one onion, fome parſley, freſi muſhrooms, 
and ſome capers, chop them fine, put a little butter 
in a ſtew-pan, put the things in, and ſweat them a 
little over a flow fire; then put in half a pint of gra- 
vy, a little butter mixed with flour, and ſtew it till 
it is thick and ſmooth, ſkim it, ſeaſon it with pep- 

per and ſalt, and ſqueeze in a little lemon: juice. 


(0-4 DDD pod peprpede 
G HN 
C X. 
Proper Rules to be obſerv ed in Boiling. 


As neatneſs and cleanlineſs is requiſite in a kitch- 
A . en, as well as in a cook's perſon as the utenſils 


. 
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it is proper that the cook ſhould ſee that all the pots, 
ſauce-pans, covers, and every other article, is kept 
clean from greaſe and ſand, and well tinned. In 
boiling all kinds of meat and * much care and 
nicety is required, particularly in veal, lamb, and 
poultry ; it is often a great fault in putting too little 
water in the pot, as that often makes the things look 
black: be ſure always to put in plenty of ſoft water, 
make it boil firſt and ſkim it well, for veal, lamb, or 
poultry, before you put it in. As for large joints of 
beef, mutton, or pork, it is beſt to put the meat in 
the water cold, except in the hot ſummer months, 
when you cannot make beef ſalt enough before it will 
ſtink; then it is beſt to put it in the water boiling, 
to ſtrike the ſalt in. Before you boil any meat or 
_ poultry prepare them in the following manner: ſinge 
the poultry, and put them in cold water for one 
hour ; waſh the beef, mutton, or pork clean, ſkew- 
ö er the udder or fat of a buttock of beef to the lean, 
and tie it with a fillet or packthread tight; for veal, 
lamb, or poultry, take ſome flour in your hand and 
rub it all over, rub and waſh them well, for the flour 
3 will take off all the dirt, put them into the water 
boiling, with a piece of ſtale white bread, as the 
bread will draw all the ſcam up, and make them look 
whiter than flour or milk put into the water, or over 
the meat and poaltry. Be ſure to boil every thing 
gently, for if you boil it faſt it makes the outfide 
hard before the inſide is warm. © , 
Beef and mutton ſhould be rather under done, and 
allow one hour for every four pounds; veal, pork, 
and lamb ſhould be thoroughly Tons, or elſe it 18 apt 
to ſurfeit, pork in particular: a knuckle of veal of 
eight 5 will take two hours boili g, a leg of 
twelve pounds three hours an a half, a leg of pork 
of twelve pounds four hours, a leg of houſe-lamb of 
our pounds one hour and a quarter, a leg of graſs- 
lamb of ſix pounds one hour and three quarters, and 
0% on in proportion. Be ſure to ſkim the fat and 
(cum off as it riſes, and never leave your meat or 
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ultry in the pot after it is done, as that makes 


it ſoddened, and takes out all the juices. If you 
ſhould be delayed in ſending your dinner or ſapper 
up in time, take the things out of the water, put them 
in a diſh, cover them doſe with a cloth, and put 
the diſh over the hot water; and when you want 
them dip them in the hot water a moment bfore you 
ſend them away. This method I have found to be 
the beſt in the coarſe of upwards. of twenty years. 
practice. | 5” 


To boil a Haunch or Neck of Veniſon, 

As this is very ſeldom done, it is proper to give 
dire&ions for it in caſe it ſhould be wanted ; take a 
haunch or neck of veniſon freſh killed and ſalt it well, 
turn it, and ſalt it every day for a week, then put it 
into water for one hour and waſh it clean out, put it 
into cold water, boil it ſlowly, ſkim it very clean, 
and allow one hour for every four pounds the haunch 


weighs; boil.a cauliflower and, pull. it into ſprigs, 


boil ſome white cabbage, maſh it with butter and 
cream, and ſome turneps the ſame way; lay a ſprig 
of cauliflower, next cabbage, and next turneps, till 
you have laid them all round the diſh; put in the 
haunch or neck, garniſh the edge of the diſh to your 
fancy with beet-root, and ſend melted butter and 
ſweet ſauce in boats. | e 

N. B. The neck will only take one hour and a half 
boiling. The haunch or neck cats well haſhed the 


Hams. : 4 


When you have any very old Weſtphalia or En- 


: 2 hams they require a great deal of ſoaking; the 


eſt method is, to put them in water over-night, 
take them out in the morning, and hang them up all 
day; put them in water again at night, and ſo pro. 
ceed for a week, which will make them mellow and 
ine; if they are not very old two days and two nights 


— RG — 
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ſoaking in ſoft water, changing the water every 
night and morning, will be ſufficient ; (a green ham 
requires no foaking) cut the dirt off the under fide, 
ſcrape the rind clean, cut the knuckle off at the joint, 
and waſh the ham clean; put it into the copper when 
: 2 water is warm, as that will ſet 1 (for 
you put it in when the water is cold, it draws all 
the colour out) when it beils ſkim it well, and boil 
it as gently as you can, ſo the water does but juſt boil 
it 1s ſufficient ; (a ham of twenty pounds will take 
five hours, and' bigger or leſs in proportion) when 
done, take it up and pull of the rind, if it is of a fine 
red colour put it in the diſh, if it is rather pale ſift 
ſome raſpings of bread over it, and put it tothe fire 
till it is brown; or rub it over with the yolk of an 
egg, and ſtrew bread-crumbs over it, put it to the fire, 
and turn it round till it is brown all over; garniſh 
with carrots. | | 


— 


N. B. If you chooſe you may put a handful of lea- 

ther ſhavings and two handsful of juniper berries in 

i the copper with your ham, to give it a high flavour. 

'4 | 

} Tongues. | 

8 If your tongue is a dry one, ſoak it in Water all 
a night; but if a pickled one, only waſh it well, and 
put it in cold water; (the dry one will take three 
if hours {gage the pickled one two hours and a half) 

. when it is done peel the ſkin and cut the outſide of * 
120 ther oot off, yu it in a diſh, and garniſh with carrots 

and ſprigs of greens, or whole turneps boiled. 
Beef. 

--F A buttock, itch-bone, rump, briſket, thick or thin 
= flank, ſhould be eight or ten days in ſalt, then waſh 
1 it well out in clean water, put it in the water cold, 
_ and boil it as directed in the rules; when it is done 
= 4 take it up, and with a paſte-bruſh waſh it clean, put 
rr nn the diſh, and garniſh with carrots 83 rigs of 
1 Freens, with greens, carrots, and turneps i Fontan 


-Uſhes, 


” * " * 1 
2 5 IE . n , oy r oF 2 W : WS - cas 
. ay 4 EET” ne in” nn en: C - 
2 1 2 — CS = —— ** k — 4 _ re aa 2 a 4: Can ba C n 
* wt. » ed _— — — 2 xg —_ _ — F 7 4 . don 3 Legt ty > 7 N * 1 
as . * * 5 ” =: 4 * * 2 2 be F Fs 2 ; wars, add wh * 2 8 N F rere N its - £ Gi 2 
W 6 - = A n 8 q ; Ar NN ? 7.2 ES N n S I — — — _— 4 
ow + LE = AST * 5 * X * n 7 Do N Ry by ah nt SIR ab at; - £ 3 — > — — TT — g Ph ke - 
* w * . 2 8 owe, 1 8 BY COT * ws; JP 7 * 2 7 ack N * I Ms CREASE EY 5 — — na — on * ; —_— a 
: — 8 2 p be £ 0 RW * * W 2 2 5 _ — 8 2 ER - —— hom * 1 * 2 5 
© — IF Ao RL 0 — - 5 * 22 al IO OO IEEEPT THT OO © - <A . 1 < * n — A 
S de Sos Y — r BM —— — — P > 1 — — — . IP — * x 
EI 5 ä WY IG — + 2. . f . SOD 
* bl — ke o 7 . * 2 


re 
n 
* 
. 
22 


a 4 


N 5 3 * = « 
— N [+ 2 R < \ © oo — — - = 
4 8 2 2 9 _—_— * 5 * . CSS 
* "ge _ 2 
. . * 2 — F N 
* 2 — WE p MP — TED en * = : 
I” * SR - ww 2 a? — 5 
— 0 at ' 2 a — 2 — 
— — —— 9 — 8 — - 1 * — I N 9 n - : 4 17 
bet = ne —— 2 2 — 2 2 ay — : q — 3 - 4 2 " 3 | > Yip? 1 2 4] 
3 * — N Ss . a RT.” Þ. 4 f N D . 8 7 ; i 
ſy * N * Ds SITES 3 <4" : > $a ba a6 v 5 4 ” eat by 
* . N W SG «+7 "ERS jr nr 5 * 5 4 222 N „ „ + Wr * SE "4 
Ange W * 8 2 rn _ 235 a . 2 1 4 
h 8 353 5 b "= N „ hk 
= £ - 7 Y k 4 


— 
Lg at 


— 
8 —— 
i RE 
8 wy 
CEE. 


8 
. L 
. 7 1 


128 | 2 0 1 L I; MN. 6. 


Mutton. 


Cut off the ſhank end and flap of a leg or ſhoulder 
of mutton, joint the neck, put it in water for one 
hour, waſh it clean out, and put it into the water 
cold; when it boils ſkim it well, put in a piece of 
ſtale white bread and boil it gently ; (a leg of mut- 
ton of twelve pounds will take. three hours, a ſhoul- 
der of eight pounds two hours, and a neck of fix 
pounds one hour and a half) when done take it out, 
waſh it well with a paſte-bruſh, and garniſh with 
capers, carrots, turneps, or ſprigs of greens, with 
greens and maſhed turneps in ſeparate Jiſhes, caper | 

auce and plain butter in boats; or you may ſmother 
the ſhoulder with onion ſauce. | 


Veal. Ws 
Break the bone of a knuckle. or leg of veal in two 
places, put it into cold water, and with a handful of 
flour waſh it well, put it into the water boiling, ſkim 
it well, put in a piece of ſtale white bread, and boil 
it as directed in the rules; boil a piece of bacon in a- 
nother pot till tender, when it is done take the veal 
up, waſh it with a paſte-bruſh, and garniſh it with 
ſprigs of greens or cauliflowers ; take off the rind of 
the bacon, and hold it before the fire till it is brown, 
pur it in a diſh, and garnifh it with ſprigs of greens 
or carrots, with greens in a diſh, parſley ſauce and 
plain butter in boats. Ry 

2 Breaſt of Veal. | 

Joint it, and take off the ſkin of the broafl end, 
ut it in water for one hour, waſh it well, and put it 
in boillng water, (if a ſmall one, one hour will boil 
it ; if a large one, an hour and an half) ſkim it well, 
and when | <A take it up, put it in a hot diſh, and 
put white, oyſter, or cellery ſauce over it; garri 
with lemon. The chump end of a loin eats well done 
the ſame way. | 


So 
l = l = G l = \ . - „ N TIES 9 . ö TY 4 : IOVE * „ is 
= 1 * F 4 e * — Is 7" ISI * N Ss —_ G £ . * «TR er e . = Nw Ws LOTS. O * ee = l N 
hell c W W 26" * N 5 Sy 2 Wet r 5 , 1.4 ; - n 3 19 by - = 8 9 N 
* Ss - » P 8 * ot *% = a — a vi A A WI En 1 a 7 wo lee "a . 172 1 n C 
by — s 4 " * 2 « 2 ret . PP ES. \ 1 8 8 * S o Ie 5. my 7 , U N 57 - * Hh A 5 5 9 n 1 b A wt Ko 7 ih 8 
= 41 Hy. — 1 q 4 wg "Sor? b SSA | CO - ITZ" 4: * - 4 = J % 1 
A : { 7 TOE ' — A * by 8 4 n o__ Sr a 83 yy 8 [a y £ * 
8 = pub ” — 0 G uy 1 ae — rege 1 N * R atk * 5 "tb. Mas be oe EI * > ei Got F % i N 8 0 * 2 3 2 
« * p 1 = — 8 — 5 — J C : 3 % 2 5 . - J J * . 4 N my FS. l * £ 
4 . * * 5 - Gp, OY", A p 88 C — = 
£6 7 Jai b = * - * „ — — . K 
= — = — — : - - _ — — Raye ot nan 2 ——— — 2 eee * * * r ** 5 2 CELESTE, A ps , 
— - l — - — . l 5 i 
Y = b hag” 
rr — . — .. of - 40 oo —— 8 - — * OG The - » . p — — 7 * * - » — — 
” . — _ b 
* * —— — — — — . —— _ - — 5 — wy - Fe _ 9 * a a n 
: 2 — a 2 — 5 - 0 8 _ . 1 K — D x 2-3 44D " — 2 = * _—_ _ * * - 
FÞ tba u Ar EEG * as N wc K 3 Wy * : * a — * 
Ja . 4 n — 2 T Yy 2 1 q . 7 K p " _ bo : 8 - 
* F : ; a , : a TIF Pn” : „ . I d , . * 4 rr r N r. = CO. 
- 7 4 » N 8 7 2 
5 » / 
. : 
* 
* 
* 


i ** N 2 . 1 
— * 8 — * TERS — 8 — 
— r 
8 * * OT L * 


| Calves Head. 
Chop the head in two, take out the brains, trim 


all 
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it clean, and lay it in plenty of water for two hours 
to ſoak out all the blood, waſh it clean, dredge it 
with flour, put it into the water boiling, pot a piece 
of ſtale white bread in, and boil it one hour and a 
half: in the mean time waſh the brains and take off 
the ſkins, boil them in a fauce-pan with ſage leaves 
and D when done, chop them fine, put them 
in a ſauce-pan, with a little butter, pepper, and ſalt, 
| ſtir them till the butter is melted; take up the head, 
cut out the tongue, peel it, and flit it in two, put 


the brains in a diſh, the tongue on each fide, and + 
the head in another diſh. | | 


Lamb. 
Cut off the ſhank end and flap of a leg of lamb, 
give it a cut in the firſt joint and turn it, to make it 
look as round as you can, put it into cold water for 


— 


: : 
3 * 
4 wt ie — po — \ 
* . . N l , OST RE 
: : 4 28 N e ed - apa. x58 — 
5 , nbd 42 es an * - 3 5 
— . SET" of end ey 2X. 4 ke 4 nn. y — * F * 4 
1 31 FP . rv - — ws 2 — _ wow" 0 10 
e 4 , r 7 . e V Re 1 Ty —_— * "4 We 
ky, 9 wy Wan D b 1 1 . — = _ * . l - ” 
l * . * e > << . A Loo aj, RBI I, Te 
F r 2 * > 2 3 p 
e N 4 — 
* . 2 rage = þ I a 
0 ? — 2 


; 
B 
4A 
" Is 
- 
* 
ih 
v. 

. 

f 


— 
. 
2 
3 
5 


ogg 
. 


; one hour, and with a handful of flour waſh it well ; 1 
( put it into the water boiling, ſkim it well, put in a 9 
n piece of ſtale white bread, and boil it gently as di- 4 
il rected in the rules; when done take it up, and with o 
© a paſte-hruſh waſh it well, put it in a diſh, and gar- Ki 
Al nh with carrots and ſpinach ; with ſpinach in a Ga, i 
h and plain butter in a boat. If you fry the loin, fry A 
of it as directed in the chapter for frying ; put a ſmall 
n, diſh within the other, put the leg in, and the loin 
ns all round ; garniſh with ſpinach and fried parſley. 
nd 
| Pork. | 
Break the ſhank of a leg of pork, and put it in 
water for one hour, waſh it a ee ſcrape the rind 
TY clean, put it into cold water, and as the ſcum riſes 
17 leim it well, boil it gently as before directed; (if it 
boil is a belly- piece boil 1c till the rind is tender) when 
ell, done take it up, waſh it with a paſte-bruſh, put it in 
ak 2 diſh, and garniſh with ſprigs of greens, wirh 
in eas: pudding, turneps, and greens in ſeparate diſh- 
yrs es, aud plain butter in a boat. | 


3 Turkies. 
aving truſſed your turkey as for boiling, make 
| * | 
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cream, ſeaſon it with pePPer, ſalt, and prated 


Hour, and with a handful of flour waſh it well; put 
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4 ſtuffing as follows: tuke a ſcore of oyſters and 
blanch them, wzſh them clean in cold water, take 
off the beards, and chop them fine, ſhred a little le- 
mon-peel and parſley, with a quarter of a pound of 
butter, the yolks of three eggs, and a ſpoonful of 


nutmeg, mix it up in a light forcermeat, ſtuff the 
craw with it, turn the ſkin over it, and ſkewer it 
on the back, ſinge it and put it into water for one 


it into a large pot of boiling water, ſkim it clean, 
pes in a piece of ſtale white bread, and boil it gent- 
y 3 (if a middle ſize one hour, a ſmall one three 
quarters of an hour, a very large one an hour and 
a half) when done take it up, waſh it clean with a 
ee and put it in a diſh, with oyſter, cel 
ery, or white ſauce over it; garniſh with lemon and 
Þeet-root, with oyſter and fiery ſauce in boats. 


Fowls. So } 

Truſs your fowls for boiling, ſinge and put them c 
in cold water. for one hour, and with a handful of Q 
flour waſh. them well!; put them into the water d 
boiling, put in a piece of ſtale white bread, ſkim by 
them well, and boil them half an hour, if a middling p 
ſize, if large ones three quarters of an hour; when y 
t! 


done take them up, waſh them clean with a paſte- 


bruſh, put them in a diſh, and garniſh with lemon W 
and boiled parſley, with ox ſter, cellery, or white 85 
ſauce over them, oyſter- ſauce and parſley and butter of 
in hoats. 1 | 
Chickens. | 

Truſs your- chickens for boiling, finge them, ard 4 
put them in cold water for one hour, with a handful or 
of flour, waſh them well, put them into the watc! 8 
boiling, with a piece of ſtale bread; boil them, if * 
ſmall, fifteen minutes; if bigger, twenty or rwent)” = 
five minutes; when done take them up, waſh them : : 


with a paſte-bruſh, put them in a diſh, and garnift 
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with lemon and parſſey; put parſiey and butter or 
white ſauce over the breaſts, with parſley and butter 
and oyſter- ſauce in boats. 


8 „ 
Chickens with Bacon and Cclleryg. 


Boil two chickens, and a piece of ha 


r bacon 
by itſelf, boil the white part of two bunches gf eelle- 
ry tender, cut it about two inches long, and-pot it 
into a ſtew-pan, with half a pint of cream, a-piece 
of butter mixed with flour, and ſome pepper and ſalt: 
ſet it on the fire, keep it ſhaking till it is thick and 
Mmooth, lay the chickens in the diſh, and pour the 
ſauce over them; cut yorr ham or bacon in thin flices 
and garniſh them with it all round. Ps. 

N. B. If you have any cold ham in the houſe, cut 
fome thin ſlices and breil them; it anſwers the pur- 
poſe as well. | | h 


Chickens and Tongues. 
© ; . 4: + . Py 
Salt ſix hogs tongues for one week in tne ſame pic- 
kle with the neats tongues or hams; boil ſix ſmall 
chickens, boil the toungnes by themſelves and peel! 


the ſkins of, boil a cauliflower white, and a good 


deal of fpinach picked and waſhed clean in feveral 
waters; boil it green, and ſqueeze it between two 
pewter diſhes very dry; put the cauliflower upright 
in the middle of the diſh, lay the chickens cloſe round, 
the tongues round the r Dump with the roots out- 
wards, and put the ſpinach between the tangnes ; 
garniſh with toaſted bacon, and lay a piece on each 
of the tongues. $0 | 
This is an excellent diſh for a large company. 


Goole. 


Pick your gooſe clean, ſinge it, and falt it well 
for four or five days; then waſh it clean, truſs it, 
Pat it in boiling water, and boil it one honr; when 
done take it up, and put it in-a diſh, with onion-fauce 
er it ; boil ſome white-heart cabbages very tender, 
chop them up and put them in a ſauce-pan, with 
Little cream, butter, Pepper and ſalt, ſtir t round; 

42 
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till it is quite hot, put it in a diſh, and ſend it up to 
table with the gooſe. 


Ducks. 


Seald your ducks, draw them, and put them inta 
Warm milk and water till yon want them; then truſs 
them, pur them into the water boiling, boil them 
twenty minutes, and fkim them well; then take them 
up, put them in the diſh, pour onion-ſauce over them, 
and garniſh with lemon, 


Ducks boiled the French Way. 


Scald and draw two ducks, lard them on the breaſt, 
and half roaſt them; then put them in an earthen 
pipkin, with half a pint of red wine, a pint of good 
Sravy, about twenty cheſnuts firſt roaked and peeled, 
half a pint of large oyſters blanched and bearded, 
an onion, two or three blades of garlick chopped fine, 
and a little thyme ſhred ; ſeaſon it with pepper, ſalt, 
beaten mace, a little ginger beat fine, and the cruſt 
of a French roll grated, cover them cloſe, and ſtew 
them gently over a ſlow fire for half an hour: when 
done, put them in a diſh, pour the ſauce over them, 
and garniſh with lemon. | 


| Pigeons, | | | 
Scald, draw, and truſs four pigeons, wafh them in 
ſeveral waters, dredge them with flour, put them in- 


to boiling water, and boil them fifteen minutes; then 
take them up, put them in a hor diſh, and pour par- 


fley and butter over them; lay round them ſprigs of 


brocoli boiled, and ſend parſley and butter and plain 
butter in boats. | _ | 


Rabbits. 


Truſs the rabbits and put them in cold water for 
two hours, changing the water two or three times: 
at them into boiling water, with a piece of ſtale 
frond, {kim them well, and boil them, if a large one 
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three quarters of an hour; then take them up and drain 
them, put them into a hot diſh, pull the jaw-bones 
out, ſtick them in the eyes, and {mother them with 
onion-ſauce, with a ſprig of myrtle in their mouths. 


| Pheaſants. 


Pick and truſs your pheaſants, finge them, lay 
them in cold water, wath them out, put them in a 
, large pot of boiling ſoft water, ſkim them clean, and 
boil them half an hour : when done put them in a 


diſh, put white cellery ſauce over them, and garnifh 
with lemon. | 


| Partrid ges. 


Pick and truſs three parerideys, waſh: them clean, 
put them in plenty of boiling Water, and boil them 
quick for fifteen minutes: for ſauce, take half a pint 
of cream and a quarter of a pound of butter, put it 
over the fire, and ſtir it one way till it is thick and 
ſmooth ; put the partridges in the diſh, pour the ſauce 
over them, and garniſh with lemon. | 
Put white cellery ſauce over them, or this ſauce : 
take the livers and bruiſe them fine, chop: a little 


the livers and parfley ; give it a boil up, ſqueeze in 
the juice of a lemon, and pour it over the birds. Or 
this ſauce : take half a pint of cream, the. yolk of an 
egg beat fine, a piece of butter as big as a walnut 
mixed with flour, a little beaten mace and nutmeg, 
and a ſpoonful of white wine; ſtir it one way till it 
is thick and ſmooth, then pour it over tlie birds; or 
white muſhroom ſauce. e 1 ; 


; 114 
| Woodcocks or Snipes, 
Boil them in beef gravy made thus; take a pound 


1 for of lean beef cut into little pieces, put it into two 
mes; quarts of water, with an onion, a bundle of {weet 

ſtale herbs, two blades of mace, ſix cloves, and ſome whole 
e one 


er cover it cloſe and boil it till it is half waſ- 
ied, then ſtrain it off, put it into a ſauce-pan, and 
| M3 | | 


parſley fine, melt a little butter fmooth, and then add 
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ay þ N the” firſt place, be careful that your ſpits and 


ſcaſon it with falt; take the woodcoeks or ſnipes aud. 
draw the trails out, (take care of the trails) put. 
put them into the gravy, cover them cloſe, and boil 
them ten minutes: in the mean time take the trails 
and livers, chop thera fine, put them into a ſtew-pan, 
with a little of the gravy the ſnipes or woodcocks 
are boiling in, and ſtew them, with a little beaten 
mace and a gill of red wine; take the crumb of a 
ſtale roll, rub it through a cullender, fr; it with bur- 
ter of a light brown, and put it before the fire to 
keep hot : when your ſnipes are done, take half a 
pint of the gravy they are boiled in and put it to the 
frails, with alittle butter mixed with flour, ſet it on 
the fire and keep it ſhaking till the butter 1s melted, 
but do not ſtir it with a ſpoon, then put the crumbs 
of bread in, and ſhake it round; take up the birds, 


put them in a hot diſh, and pour the ſauce over them; 


garnifh with lemon. | | 
N. B. You may dreſs wild fowls or plovers the 
fame way. | | | | 
| Plovers.. 1 yp 
Draw them clean and waſh them, put them in boil- 


ing water and boil them ten minntes ; when done take 
them up, and put them in a hot diſh, with white cel- 


lery or muſhroom ſauce over them, and garniſh 


With lemon; 


Py 
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qripping-pan are kezt clean, and always put 
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cel- 


niſh 
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fame dripping or butter inte the dripping- pan, be- 
fore you lay down your meat or poultry to the fire, 
to have it melted ready to baſte with; ſinge your 
zoultry with white paper, baſte them. with butter, 
dredge ou ſome flour, and ſprinkle (alt on as ſoon as 
you put them to the fire; and the fame with all ſorts 
of meat, be ſare to baſte it well as ſoon as you lay it 
down, and ſprinkle it with falt. Your fire ſhonld be 
regulated according to the thing to be dreſſed, if it is 
very little or thin you ſhouid have a briſk fire, that 
you may roalt it qvick and nice; if it is for large 
joints, be ſure to lay on a good fire to cake, and al- 
ways have it clear at the bottom. When your joint 


is half done, remove the dripping-pan and ſpit from 


the fire, and ſtir it up to make it barn clear and briſk ; 
and never put your meat too cloſe to the fire till it is 
nearly done; for by being to near it often ſcorches 
the outſide before it is warm within. When it is 
nearly done the ſmoke will draw towards the fire; 
then take the paper off, baſte it with butter, ſprinkle 
it with ſalt, and dredge ſome flour on, to make it of 
a fine froth, Figs and geeſe ſhould be roaſted before 
a briſk fire, but not too near, and turned quick; hares 
and rabbits require time and care, and be ſure yon 
mind that both ends are done enough: when half 
roaſted cut the ſkin at the neck- end. to let ont the 
blood, which will prevent them from looking bloody 
when they are cut up. Wild fow1s ſhould have a 
clear britk fire, and roaſted rill they are of a light 
brown, but not too much, nor till the gravy runs 
our, as that deprives them of their fine flavour; if 
you ſee the gravy degin to ran take them up directly. 
Turkies and tame fowls require more roaſting, as 
they are longer in getting hot through; they ſhould 
be often baſted, in order to keep up a ſtrong froth, 
as it makes them of a fine colour and rife the better; 
and it is the beſt method to keep all forts: of meat 
well bated, particularly reaiſon, lamb-or veal, and 
alſo hares; beef and mutton is fatter and does not re- 
quire fo much baiting. Be ſure to have a fine froth. 
on every thing before you take it from the fire, 


mn e 


In roaſting of veal, you muſt be careful to roaſt it 
of a fine brown; if 12 joint, a very good fire; 
if a ſmall joint, a briſk fire; and if a filler, loin, or 
the beſt end of a neck, be ſure to paper the fat, that 
you may loſe as little of it as poſſible; lay it at a 
diſtance from the fire till it is ſoaked, then put it near- 
er the fire, and when you lay it down baſte it well 
with butter, and often, all the time it is roaſting; 
the breaſt muſt be roaſted with the caul on till it is 
nearly enough; boil the ſweetbread for ten minutes, 
rub it over with the yolk of an egg, ſtrew crumbs of 
bread on it, and ſkewer it on the breaſt ; when it is 


nearly done take off the paper or caul, baſte and froth 


it up, put it in a hot diſh, and put a little gravy and 
butter mixed in the diſh; garniſh with lemon and 
beet-root, and put the ſweetbread on the breaſt. 


Beef. 


Beef ſhould be kept ſome time before it is dreſſed 
according to the heat or coldneſs of the weather; 
wipe it very clean with a dry cloth, and take care 
you do not leave any damp place on it, hang it where 
the freſh air can come to it, but never ſalt it, as it 
makes it hard ; and when you have ſpitted it, paper 
the top to keep the fat fi om melting away, put it to 
the fire, baſte it well all the time it is roafting, and 


ſprinkle it with falt; (a ſurloin of beef of thirty 


pounds will take three hours and a halt before a good 
fire) when it is nearly done take off the Se batt 
ic, ſprinkle on ſome falt, and dredge it well with 
flour till it is of a fine froth ; then take it up, put it 
in a hot diſh, and garniſh with horſe-radiſh. 


Matton. 


In roaſting of mutton, the loin; the chine, and the 
ſaddle ſhould have the ſkin raiſed and ſkewered on; 
when it is nearly done take off the ſkin, and put it 
cloſe to the fire to brown, then baſte it, ſprinkle on 
à handful of falt, and dredge ſome flour on to froth 
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it up; the leg or ſhoulder wants no paper, except 
you put a little over the fat part of the leg. _ 


| Lamb. 

When you roaſt a fore quarter: after you have 
ſpitted it ur whiter paper over it, particularly the 
at part 0 
is roaſting ; when it is nearly done take off the pa- 
per, and froth it up. In roaſting the ribs, they ſhould 
be done very quick, as they are thin, and of a light 
brown; when done, put it into a hot diſh, and gar- 


niſh with crefles or ſmall ſallad, with mint ſauce in 
a boat. 


Fillet of Veal. 


Take a fine fillet of veal, take out the bone, and 
make the following ſtuffing : rub the crumb of a pen- 
ny loaf through a en chop = little beef - ſuet 
fine, a little parſley, ſweet herbs, and lemon- peel 
ſhred fine, ſeaſoned with pepper, falt, and grated 
nutmeg ; mix it all up with two eggs, and ſtuff it 
under the fat and where the bone came out of, truſs 
it cloſe and ran the ſpit as nearly through the middle 
as you can, rub it over with butter, tie a paper over 
it, lay it down before a good fire to roaſt, and 
baſte at well; (a fillet of twelve pounds will take 
three hours, bigger or leſs in proportion) when it is 
nearly done take of the paper, ſprinkle it with ſalt, 
then baſte it, and let it be of a fine brown ; then baſte 
it with butter and dredge it with flour, to make it 
of a fine froth ; take it up, put it in a hot diſh, mix 
ſome melted butter and gravy, and pour it under; 
garniſh with lemon and beet-root. 


Loin of Veal. 


| = Take a fine fat loin of veal, mind it is well ch 
ut it ped, py it all round to keep in the fat, ſpit it and 
- on ay it down to a good fire, but not too near, and 


baſte it well; (it will take as long as a fillet) when 
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the leg, and baſte it well all the time it 
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it is nearly done take off the paper, ſprinkle it with 


falt, baſte it, and let it be of a fine brown; then baſte 


it with a little butter and dredge it with flour till it 
is of a fine froth; take it up, put it in a hot diſh, with 
gravy and butter under it; toaſt a thin, toaſt, cut it 
three-corner-ways, and put round it; garniſh with 
lemon and beet-root. ; | 


Pork. 


Pork muſt be well roaſted, or it is apt to ſurfeit: 
when yon roaſt a loin, take a ſharp pointed knife and 
ſcore it juſt throngh the ſkin, and about half an inch 
aſunder, to make the crackling eat the better; when 
you roaſt a chine, with your knife ſcore it, one ſcore 
down the middle firit, 'and then on each fide; and 
roceed with a leg thus; ſcore it all round, take a 
little ſage and onion, waſh and chop ir fine, and mix 
it with pepper and falt, ſtuff it at the knuckle, cut a 
hole under the flap and pat ſome in, and ſkewer it up; 
when you put it to the fire baſte it well and roalt it 
criſp, as moſt people like the rind criſp, which is 
called crackling; put it into a hot diſh, and a little 
gravy under it, with apple ſauce in a boat, The 
a ipring or hand of pork, if very young and Toaſted 
e 3 pig, eats very well; or take the belly-piece, 
and ſprinkle ſage and onion with pepper and falt over 
it, roll it round, tie it with a ſtring, and roaſt it two 
hours, it eats very well; the ſparerib ſhould be baſt- 
ed with batter, pokes ſome ſalt on it, chop ſome 
fage very fine and ſprinkle onit as it is roaſting, with 
gravy in the diſh, and apple-ſauce in boats. Sweet- 
done is Toaſted the ſame way. 


Tongue and Udder. 


Salt the ndder a week, then waſh it clean, and boil 
it and the tongue till they are tender; peel the 
tongue and ftick three or four dozen of cloves in it, 
the adder the fame, and rub the yolk of an egg over 
them, ſprinkle them with bread-crumbs, put them 


in a diſh before the fire, baſte them with butter, and 


— — hog, poop inept wands 3 


roaſt them till they are brawn all over; then put 
them into a hot diſh, with a little yore gravy under 
them, and garniſh with lemon and beet- root, with 
gallintine ſauce and currant jelly in boats. 


Veniſon. 


Cut the knuckle off the haunch and ſpit it, rub the 
fat part with butter, and ſprinkle it with ſalt, put a 
large ſhect of paper all over it, and a thick ſheet of 
common paſte over the fat part, then three fheets of 
paper over the paſte, and tie it acroſs about two inch- 
es apart With packthread to keep it on; as ſoon as 
you put it down baſte it well, and keep baſting ir all 
the time it is roaſting: be ſure to have a large fire 
before you put it down to roaſt ; (kx large haunch will 
take four hours roaſting) when done take off the 
ver and paſte, baſte it with butter, dredge it with 
flour, and let it be of a very light brown; take it up, 
put it into a hot diſh, and garniſh with boiled French 
beans, with gravy and veniſon ſauces in boats, and 
French heans in a diſh. When you roaſt a neck put 
three ſkewers through, and put the ſpit between the 
kewers and bones, paper and paſte it the ſame as a 
haunch, and one hour and a half will roaſt it; ſend 
it up with the lane ſauce, &c. 


; 5 
Wen 


Haunch of Mutton. 


Take a hind-quarter of fat mutton, and cut the leg 
with part of the loin in the ſhape of a haunch of veni- 
ſon (if it is cold weather hang it up for a fortnight) 
then lay it in a pan with 3 ſide downwards, 
pour a bottle of red wine over it, and let it lay twen- 
ty-four hours, turn it two or three times, and pour 
the wine over it with a er every time; then ſpit 


it and paper it over, baſte it all the time it is roaſt- 
| the ng, before a quick fire, with the ſame liquor and but- 
in it, ter, and two hours will roaſt it; take off the paper, 
over baſte it with butter, and dredge a little flour on to 
9 roth it; take it up, put it into a Hot diſh, and gar- 
, and 


Uh with beet; root, with gravy and veniſon ſauce in 
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boats. A fat neck of mutton eats well, put into red 


wine twenty-four hours and roaſted the ſame way. 


N. B. You may roaſt the hunch of mutton, after 
it is kept a fortnight, the ſame way as a haunch of 
veniſon, without putting the wine over it. | 


Leg of Mutton with Oyſters. 


Take a leg of mutton that has hung up for a week, 
cut the knuckle and flap off, get a quart of oyſters, 
blanch, beard, and waſh them ke cut holes all 
over the mutton and ſtick the oyſters jn, tie paper 
cover it, ſpit it, and roaſt it for two hours ; then take 
the paper off, baſte and dredge it with flour, put it 


into a hot diſh, and 1— it with horſe-radiſh, 


and good gravy in the diſh. 


| You may ſtew an hundred of cockles, ſtuff the 
mutton with them, and roaſt it the ſame way. 


Leg or Shoulder of Mutton. 


Cut of the ſhank of a leg or ſhoulder of mutton 
and ſpit ir, roaſt it before a briſk fire, and baſte it 
well; (a leg of ten pounds will take two hours and 
a half, a ſhoulder two hours) when it is nearly done 
baſte it, ſprinkle on ſome ſalt, and dredge it with 
flour to froth it; take it up, put it into a hot diſh, 
_ garniſh with horfe-radiſh, and onion-ſauce in 2 

oat. | 


Pigs. 

If it ſhould happen that yeu ſhould have the pig to 
kill, proceed in the following manner: take a ſharp: 
raya penknife, ſtick the pig juſt above the brealt- 
bone, and run the knife into the heart, if the heart 
is not cut it will be a long while dying; as ſoon 33 
it is dead put it into cold water a few minutes, then 
rub it ever with a little roſin beat fine; have a pal 
of ſcalding water, put it in, and let it lay half a mi. 


nute, chen take it out, lay it upon a clean table, and 


pull of the hair as quick as poſſible; if the hairs do 


not come off clean, dip it in the water again and 
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when it is perſectly clean, waſh it in warm water, and 
let it lay Ralf an hour in cold water, then waſh it 
out well, that it may not taſte of the roſin; take off 
the fore- feet at the joints, ſlit the belly open, and 
take out the entrails, put the heart, liver, lights, 
and petty- toes together in cold water, waſh the PE 
well in cold water, and dry it with a cloth ; and it 
you are not ready to dreſs it directly, put it into a 
diſh, and put a cloth over it. When you roaſt your 
pig, pick and waſh a dozen ſage leaves, and a? 
them fine, with a large onion, put ſome pepper and 
fait in, and the crumb of a half-penny roll: or a2 
piece of crumb of bread pur it into the inſide of the pig 
and ſew it up; put a ſkewer through the belly of the 
pig, juſt acroſs the ends of the 8 and ano- 
ther at the hind-legs, which will keep it tight, run 
the ſpit in at the vent and out of its mouth, lay it 
down to a clear briſk fire, put a narrow pig- iron on 
the bar in the middle of the fire, flour it well, and 
keep flouring it often, till the eyes drop out, or the 
crackling hard; and be ſure to &t a diſh under it, 
to catch all the gravy that drops out. When the 
pig is nearly enough, ſtir up the fire a little briſker, 
put a quarter of a pound of butter in-a coarſe cloth 
and rub it all over till the crackling is criſp ; wipe it 
dry, then take it up, lay it in a diſh, cut off the head 
with a ſharp knife, and cut it all down the back be- 
fore you draw the ſpit out, put it back to back in the 
diſh, and put it before the fire ; ſplit the head in two, 
take out the brains, cut the ears off, and ſplit each 
ſide in two, lay one piece on each fide the pig, one at 


g to each end, and the ears upon the ſhoulders; chop the 
arp* brains fine and put them, with the ſage and onion, and 
caſts the gravy that comes from the pi 2 into a ſtew-pan, 
1eart with half a pint of white gravy, boil it up, and 
on as pour it in your diſh, with currant and ſamphire ſauce 
then in boats. | . x | 

\ pail Inſtead of flouring it, you may rub it over with 
ok lweet-oil before you lay it down, and with a few 
„and feathers put ſome oil on every ten minutes, till it is 
ns do nearly done, then wipe it dry with a clean cloth, and 

and treat it as above, You may leave out the onion if it 
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L | 
fliould not be approved of, as many ladies and gentle- 
men have an averſion to onion. | | : 


Hind Quarter of Pig dreſſed Lamb Faſhion. 
At a time of the year, when houſe lamb is very 
dear or not to be had, take the hind quarter of a 
large "roaſting pig, ſkin it, put it on a ſmall ſpit, 
balte it with butter, and roaſt it half an hour; then 
_ froth it up, put it into a hot diſh, with gravy under 
it, and garniſh with Seville orange or lemon, or 
mall ſallad, with mint ſauce in a boat. If you roaſt 
it of a ſine light brown it will eat like lamb. 


A Fawn. 


Skin your fawn, and make a ſtuffing in the fol- 
lowing manner ; rub the erumb of a penny loat 
through a cullender, pick and chop half a pound of 

beeft-{uet, aer and chop a handful of parſley, ſome 
lemon- peel and ſweet herbs chopped fine, ſeaſoned 
with pepper and falt, and half a nutmeg” grated, 
break in two eggs, and mix thein all up together; 
put it in the belly, ſew it up, truſs it, ſpit it, roaſt 
1t before a good fire, and baſte it well all the time it 
is roaſting ; (a middling: ſized one will take one hour 
and a half, a lange one two hours) when it is done 
- baſte it with butter, ſprinkle ſome ſalt on it, and 
* dredge it with flour; take it up and put it in a hot 
diſh with gravy in the diſh, and mint ſauce in a 
boat. . 

N. B. A young kid is roaſted in the ſame manner. 


Fam or Gammon of Bacon. 


Cut off the ſkin, trim the underſide clean, and then 
lay it in luke-warm water for two or three hours 
then lay it in a pan, pour a quart of Canary wire 
upon it, and let it ſteep ten or twelve hours, turn it 
now and then, then ſplit it, and tie white paper 
over the fat part of it, pour the Canary it was ſoak. 
ed in into the dripping pan, and baſte with it all 
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the time it is. roaſting ; when it is done take off the 


paper, and dredge it well with, bread crumbs and 


parſley ſhred fine, make a fire briſk, and roaſt it of 
a fine brown; if you eat it hot, garniſh with bread 
raſpings, or lemon and beet- root; or thus, half boil 


the ham or gammon, take of the rind, ſpit it, and 


dredge it with oatmeal ſifted very fine, baſte it with 
butter, roaſt it gently for fix hours, ſtir up the fire, 


and brown it quick ; when fo done, pour gravy in 


the diſh, and garniſh as above. 

N. B. If it1s to be eat cold either way done, put 
it on a clean napkin in the diſh, and garniſh with 
parſley for a ſecond courſe. 


Ox Palates. 


Boil three ox palates till they are tender, take 
off the two ſkins, cut tnem about two inches lon 

and lard half of them with bacon ; then have renee 
two or three pigeons, and two or three ſmall chick- 
ens, draw and truſs them, fill them with force-meat, 
lard half of them, and ſpit them on a bird-ſpit thus: 
cut ſame ſlips of fat bacon, put on a bird a palate, 

lage leaf, and a piece of bacon, and ſo on each bird 
a palate, a ſage leaf, and a piece of bacon, and tie 
them on a ſpit by themſelves ; take cocks-combs and 


lambs-ſtones, parboil them, lard thein with very, 
ſmall flips of bacon, ſome large oyſters parboiledy © 


and each one larded with a pizce of bacon, put them 
on a long ſkewer, with a little piece of bacon, and 
a ſage leaf between them; tie tiem on a ſpit, beat 
up the yolks of two eggs and rub over chem, ſprinkle 
ſome bread crumbs over them, roaſt them, and baſte 
them with a little butter; have ready two fweet- 
reads cut in two, ſome artichoke-bottoms cut in 
four, and fried brown; rub the diſh with mallots, 
lay the birds in the middle, piled upon one another, 
and lay the other things all ſeparate round about the 
birds; have ready for ſauce a pint of good gravy, a 
gill of red wine, the oyſter liquor, a little anchov 


liquor, and a piece of butter rolled in flour; boil it 
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over all in the diſh, and garniſh with lemon. 


5 | „ Cain Liver.” - | 
Spit the liver firſt, lay it on a dreſſer, and lard it with 
bacon ; roaſt it gently, baſte it with butter, ſprinkle 
ſome ſalt on it, and when it is done put it in a hot 
W Agiſh, with good gravy under it, and garniſh it with 
raſhers of bacon broiled. 

C Hare. | 
Having caſed and truſſed your hare, as directed in 
the article for trufling, make a ſtuffing thus: rub 
the crumb of a penn Lat through a cullender, chop 
a quarter of a pound of beef ſuet, a little freſh but- 
ter, ſome parſley, ſweet herbs, and lemon peel chop- 
— "ped fine, ſeaſoned with pepper, ſalt, and a little 
_ = grated nutmeg, take the gall out of the liver, cho 
the liver fine, and mix together, with two e 2 
11 a glaſs of red wine; put it in the belly and ſew or 
1 .tkewer it up, put the ſpit in at the vent and bring it 
WER. oftat the neck, put it Joon to a good fire and baſte it 
well with butter; or put a quart*of milk and half 


the time till it is done; then haſte it with a little 
err, ſprinkle a little falt on it, and dredge it with 
r to make it a fine froth ; (a ſmall hare will take 
r an hour, a very large one an hour and a half) take 
=. jt up, put it into a hot diſh, with white ſauce 
lh under it, and gravy and ſweer ſauce in 

Oats. 


| Rabbits Hare Faſhion. 

Caſe, truſs, and ſtuff the rabit the ſame as a hare, 
dip the back into hot water, take off the ſkin, lard 
it with ſmall flips of bacon or not, as you fancy, and 
| roaſt it of a ſine brown; put it into a hot diſh; if 


** 
'$ 


up, ſqueeze in the juice of half a lemon, pour it. 


a pound of butter into your dripping pan, baſte it all 


larded, put gravy in the diſh; if not larded, put 
White ſauce under, as for hares, with currant jelly 


flour on them; (half an hour will r them, ex, 


CT 737 


and gravy in boats; garniſh with lemon and beet- 
ro 15. 5 | | | | 


. Rabbits. . „ 

After your rabbits are truſſed fpit them, ane lay 
them down to a briſk tire, baſte them with butter, 
Fe them with a little falt, and dredge à little 


cept they are very large) When done, if they are 
not of a fine brown, ſtop the ſpit a moment, and 
brown the back ; when they are done take them up, 
cut off the heads, and ſplit them in two, put the 
bodies into a hot diſh, the heads round it, and gar- 
niſn with lemon or orange, with liver ſauce under 
them or in boats. | 


=D Tur key. 


Trufs your turkey as directed for roaſting ; make 
a ſtuffing as follows: rake the crumb of a halfpenny _ 
roll, rub it through a cullender, a quarter of a 
pound of beef-ſuet chopped fine, ſome ſweet herbs, 
parſley, and lemon-peel ſhred fine, grate in a little 
nutmeg, feaſon it with pepper and ſalt, mix it up 
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with an egg, and put it in the breaſt of the turkey,” a 


put the ſkin over and faſten it to the back with a 


kewer ; ſpir it, ſinge it, and tie paper over the 


breaſt, put it before a moderate fire, and baſte it 
well all the time it is roaſting ; when it is done take 
off the paper, baſte it with butter, ſpriukle a little 
falt on it, and dredge it with flour; then take it up, 

ut it in a hotdiſh, with good gravy, or brown cel- 

ery ſauce urder it ; garnifh with | rg and beets. 
root, with onion and bread ſauce in boats. A mid 


dling-fized turkey will take one. hour and a quarter 8 


bigger or leſs in proportion. 


B. Jou may ſtuff the breaſt with ſaufage- meat, 


er veal force-meat, as you like it beſt. 


8 Turkey with cheſnuts. 
Traſs your turkey for roaſting, take half 
5 > E N 3 8 
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dred of cheſnuts, boil them till they are tender, peel 
them, chop half a dozen very fine, and put in the 
ſtuffing as above; take the marrow out of two beef 
marrow-bones, cut it into pieces, and ſtuff the belly 
of the turkey with the marrow and cheſnuts ; ſpit it, 
and tie the vent cloſe to the ſpit with a ſtring, ſinge 
and paper the breaſt, put it down to a good fire, and 
baſté Nell all the time it is roaſting ; then take off 
the paper; baſte it with butter, ſprinkle a little falt 
on It, and dredge it with flour, to make the froth 
riſe; take it up, and put it into a hot diſh ; have 
ready a dozen of the cheſnuts ſplit in two, ſtew them 
in half a pint of brown gravy, a gill of white wine, 
two ſhallots chopped fine, thicken it with a little 
batter rolled in flour, boil it ſmooth, pour it in the 
diſn; and garniſh with lemon and beet-root, with 
bread ſauce and gravy in boats. | | 

N. B. It will take a quarter of an hour longer 
roaſting than without the marrow and cheſnuts. 


4 


Turkey the Hamburgh Way. 
Take one pound of lean beef, three quarters of 2 
1 of beef -· ſuet chopped very fine, ſome ſweet 
herbs and parſley, a little garlick chopped fine, ſea- 
ſoned with pepper, ſalt, and nutmeg, mixed up with 
three eggs; draw the turkey, ſinge it, raiſe the ſkin 
all Tound the breaſt and back, and put the ſtuffing in; 
truſs it for roaſting, ſpit it, paper it all over, put it 
down to roaſt, an baſte it well till it is done; then 
take off the paper, baſte it with butter, ſprinkle on 
ſome ſalt, and dredge it with flour to make it of a 
fine froth; take it up and put it in a hot diſh, with 
-brown cellery ſauce under it; garniſh with lemon 
and beet root, with gravy and bread ſauce in boats. 
N. B. You may lard the breaſts of the aforement:- 
oned turkies, but mind to paper them, or cut broad 
jeces of bacon, and tie them over the breaſts, which 
is called barding. 
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| After they are trufled for roaſtin g put a litele pep- 
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them with butter, and dredge a little flo 
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per, ſalt, and butter in the inſide, ſpit them, and lay 
them down to roaſt, ſinge and baſte them well with 
butter, ſprinkle on a little falt, and dredge them 


with flour, roaſt them three quarters of an hour, 


and of a fine light brown; when they are done baſte 


to make the froth riſe ; then take them up diſn 
them in hot diſhes, with good gravy und em; 


garniſh with lemon or water-crefles, with green ſauce 
and gravy in boats. 


Gooſe. 


Truſs the gooſe for roaſting, pick, waſh, and chop 
a dozen of ſage leaves, and two frogs onions, a ſpoon- 
ful of ſalt and one of pepper, put them in the inſide, 
ſpit it, and lay it down to the fire, ſinge and baſte 
it, ſprivkle ſome ſalt on, and dredge it with flour; 
(a large gooſe will take one hour and a half; a ſmall 
one, one hour ; a middling-ſize one, one hour and a 
quarter) when it is done baſte it with butrer, and 
dredge a little flour on it to raiſe the froth ; take it 
up, put it into a hot diſh, and garniſh with lemon 
and 313 with ſome good gravy under it, and 
apple-ſance and gravy in boats. 1 


Ducklings. 


Tiruſs two ducklings for roaſting, put a little pep- 


per and ſalt in the inſide, 3 7 them, - them dow 


to a briſk fire, ſinge and baſte them, ſprinkle a little 
falt on, and dredge them with flour; roaſt them of 
a fine light brown, then baſte them with butter, and 
dredge a little flour over to froth them ; then take 
them up, put them into a hot diſh, and garniſh with 
lemon, with green ſauce and gravy in boats. 


Ducks. 


Truſs your ducks, chop ſoine ſage leaves well waſh- 
ed, and two large onions, ſeaſoned with pepper and 
lt, and put in the inſide, ſpit them, an 


lay them 
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down to a clear, briſk fire, ſinge and baſte them, 
ſprinkle a little ſalt on, and dredge them with flour; 
roaſt them, if large, three quarters of an hour; if 
middling-fize, half an hour; then baſte them with 
butter, and er a little flour over to froth them; 
take them up and put them into a hot diſh; garniſh 
with lemon and beet-root, with gravy 7 onion 
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ſauce in boats. 


Fouls. 


Truſs them for roaſting, ſpit them, and lay them 
down before a clear, briſk fire, ſinge and baſte them, 
ſprinkle a little ſalt on, and dredge them with flour; 
(a large capon will take an hour, a large fowl three 
quarters, and a ſmall ſize half an hour) baſte them 
often with butter; when they are done baſte them 
with "butter, and dredge ſome flour over to froth 
them; (be ſure to roaſf them of a fine brown) then 
take them up, put them into a hot diſh, with gravy 
1.1 under them, and garniſh with lemon and beet-root, 
Ty with egg-ſauce ar, parſley and butter in boats. 


* 


1 . ²˙ .. —·¹ L 


Fowls the German Way. 


Take a fowl and truſs it for raking, ſtaff the breaſt 
1 with any force- meat you like, and fill the body with 
AE” - roaſted cheſnuts peeled, ſpit it, and roaſt it as above; 
. have a dozen more roaſted e ee en 
win a pint of gravy, ſeaſon it with pepper and ſalt, 
kicken ith a little butter 3 with flour, 
and boil it till it is ſmooth; fry or broil half a dozen 
ſauſages, put the ſauce in the diſh, the fowls on it, 
and the ſauſages round; garniſh with lemon. 
N. B. You may dreſs Tacks the ſame way, only 
leave ont the ſauſages. 8 85 


' Fowls with Cheſnats. 


Boil forty cheſnuts till they are tender, peel them 
mince about twenty very fine, and bruiſe them in a 
mortar, parboil the livers of the fowls and put them 
in the mortar, with half a pound of ham or bacon 


+ 
of 
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nem 


D A re 


ſhred fine, beat it all well together; chop a handful 
of party, ſome {weet herbs, a little lemon- peel chop- 
ped fine, ſeaſon it with pepper and ſalt, a little beat- 
en mace and nutmeg, mix it all well up, and ſtuff the 
inſide and breaſt of the fowl with it, ſpit it, tie the 
rump and neck-ends cloſe, ſinge, baſte, and roaſt it 


of a fine brown: for ſauce, have the reſt of the cheſ- 


nuts, peeled and ſkinned, put them into a ſtew-pan, 
with half a pint of good gravy, a glaſs of white wine, 
thicken it with a little butter mixed with flour ; boil 
it up till it is ſmooth, and put it in the diſh; froth + 
up the fowl, take it up, put it into the diſh, and 
garnHh with lemon. ; 


Chickens. 

Truſs them for roaſting, ſpit them, and put rhem 
down to a clear fire; ſinge and baſte them with but- 
ter, ſprinkle a little ſalt and dredge a little flour on 
them, and roaſt them twenty minutes of a light brewn; 
then baſte them, and dredge on a little flour to froth 
them; take them up, put them into a hot diſh, with 
a little gravy under them, and garniſh with lemon 
and beet-root, with parſley and butter and egg ſauce 
in boats. 3 | 8 


* we 
— 


Chickens with Cucumbers. *. 


Truſs two chickens for roaſting, break the breaſt» 
bones flat, and make a force-meat thus: take the fiehh . 
ok a fowl and of two pigeons, with two or three . 
ces of ham or bacon, chop them fine altogether, take 
the crumb of a penny loaf, ſoaked in milk and boilgd . 
up, ſet it to cool, and when cold mix the ingredients 
together, with ſome ſweet herbs, parſley, and lemon- 
peel ſhred fine, ſeaſoned with beaten mace, nut 
pepper and ſalt, and the yolks of two eggs; fl 
chickens with ir, ſpit them, tie them at both ends, 
and paper the breaſts: take four cucumbers, pare 
them, and take out the pulp, put them in ſalt and 
water two hours before you uſe them: hen dry them 
with a cloth, fill them with force-meat, (whieh you 
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muſt take care to fave) tie them round with pack- 


thread, flour and fry them brown: when your chick- 


ens are roaſted enough take them up, and lay them 
in the diſh; untie the cucumbers, but take care the 
meat does not fall out, lay them round the chickens, 
with good gravy in the diſh; garniſh with lemon, 
and gravy in a boat, | 


ET. Pheaſants. : 
After your pheaſant is truſſed to roaſt, ſpit ir, put 


it before a clear fire, ſinge and baſte it, ſprinkle a 


little ſolt on it, dredge it with flour, roaſt it half an 
hour, and baſte it often ; when it is done froth it, 
take it up and put it in a hot diſh, with gravy under 
it; garniſh with lemon and beet-root, or creſſes, 
with bread and poveroy ſauce in boats. 


Be ſure to ſtick two of the beſt tail feathers in the f 


rump. 


= 


| Partridges. 


| Roaſt them the ſame way for twenty. minutes of a 


light brown, put them into a het diſh, with gravy 
under them, and garniſh with lemon and beet-root, 


with bread and poveroy ſauce in boats. 


r Fowl Pheaſant Faſhion. 
If you ſhould have but one pheaſant, and want two 


in a difh, truſs a black-legged fowl the ſame, way as 


a pheaſant, and lard the breaſt with bacon, but not 
the pheaſant, and nobody will know the difference. 
Yo muſt put a pheaſant's rail-feather in the remp. 


4 Wild Ducks. 

When they are trufied put a little pepper and ſalt 
in the inſide of them, (ſome like a little fage and oni. 
on ſhred fine in one, and ſome a little ſage only) {pit 
them, and put them down before a briſk fire, ſinge 
and baſte them, ſprinkle a little ſalt and dredge a 
little flour on them, roaſt them twenty minutes, or 
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if you like them well done twenty-five minutes, 


froth them up, and put them in a hot diſh ; ..garniſh 


with water crefles, with a good gravy in the diſh, 
and onion ſauce and gravy in the boats. 

Pintails and dun birds will take twenty minutes; 
eaſterlings or widgeons, if large twenty minutes, if 
fmall fifreen minutes, teal twelve or thirteen mi- 
nutes; diſh them the ſame as wild ducks, but no oni- 
on ſauce for teal. yy 


| Woodcocks and Snipes. 


After they are picked and truſſed put them on a 
bird-ſpit, and tie them on another, cut a toaſt round 
a loaf toaſt it on both ſides, and butter it, lay the 
woodcocks down, finge and baſte them with butter, 
put the (toaſt under them for the trail to drop on, 
baſte them often, and roaſt them, if large, twenty- 
five minutes, if ſmall and thin twenty minutes ; 
froth them up, take up the toaſt, cut it in quarters, 
put it in the diſh, and put ſome gravy and: butter 
over it, take up the woodcocks and put them on ir, 


TY with the bills outward : garniſh with lemon, beet- 
y root, or creſſes, with a little melted butter in a 
t, boat. | „5 
You may take the trail out before you put them 

down to roaſt, and put it into a ſtew- pan with a little 

gravy, and ſimmer it five minutes, put a little melred 
60 utter to it, ſhake it round, and put it on the toaſts; 
a8 or you may fry bread crumbs, the ſame as for larks, 
not and ſend in a plate. | 
ice. Snipes are done the ſame way, only roaſt the 
np. arge ones twenty minutes, ſmall thin ones fifteeen 

minutes, | | I | 
alt Ortolans. | 
ani Truſs them like woodcocks on a ſmall ſpit, and 
ſpit pit vine leaves between, tie them on another ſpit, 
inge er. them. to a briſk fire, and baſte them well with 
re a ater, with fried bread-crumbs in the dich, and 
or Bravy in boats. 1 | 
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2 * Ruffs and Reefs. +5 
Theſe birds are found in Lincolnſhire and the Iſle 
of Ely, and very rarely in any county of England 
beſides; the proper way to feed them is, to put them 
in ſeparate cages, and crumble white bread, ſoak it 
in milk, with a little fine ſugar, and boil it; when 
cold put it in the pan or trough, every one ſeparate, 
as they are of ſo delicate a nature they will not feed 
together; they feed very ſaſt, and if not killed in 
eight or ten days they will die of their fat. When 
you kill them, pick and truſs them like a woodcock, 
only cut off the head, or leave it on, according to 
your fancy, and draw them, put them on a bird- pit, 
and tie them on another, with vine leaves between 
and over the breaſts, and put them before a clear 
fire; cut a toaſt round a loaf, toaſt it on both ſides, 
put it under the birds, baſte them with butter, and 
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FUR ; roaſt them twenty minutes; have ready ſome crumbs 
15 il lf of bread criſpt before the fire, put the toaſt in the 
: 1 diſh, the birds npon it, with the: criſpt bread round 
1 | i . them, and good gravy and plain butter in boats. 
| | Larks the Dunſtable Way. 
„ Put a dozen larks on a bird-ſpit, tie them on ano- | 
ther ſpit, and put them down to a moderate fire; 
_. take the crumb of a three-penny loaf-and rub it 
through a cullender, baſte them with butter, and 
| | ſprinkle them with the crumbs of bread, haſte them 
| often, ſtrew bread crumbs on them for twenty-five . 
$4108 minutes, and let them be of a fine light brown: in 5 
1 l the mean time take a good many crumbs of bread, put ſ 
1 ſome butter in a pan, and fry the crumbs criſp and 0 
| brown; put the larks in a diſh, with the crumbs k 
| all round them, nearly as high as the larks, with 0 
plain butter and gravy in boats. fr 
Guinea Fowl. | 
TL ruſs it the.ſame as a pheaſant, and lard the breaſt; 
iroaſt it the ſame as a pheaſant, with bread ſauce 
and gravy. in boats, | On th 
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| ? Pigeons. | 8 | 
e Chop a handful. of parfley, put a little r-and 
d ſalt, mix it up. with. butter, and tuff the inſides of 
m che pigeons. with it; put them on a ſmalll ſpit, , and 


tie both ends cloſe, put them to a clear fire, ſinge 

and haſte: them with butter, ſprinkle a. little ſalt on, 

and dredge them with flour; roaſt. them twenty 

minutes, froth thæm up, put them into a diſh, and 

n with lemon, with. parſley ſauce and gravy in 
oats.. 

You may tie the neck · ends, put a ſkewer through 
the legs, tie a ſtring to it, and to a chimney- piece, 
keep them turning till they are done, and they will 
ſwim in their own gravy. | 


Plevers. 


Truſs chem like woodcocks, put them on a bird- 
ſpit, tie them on another, and put: them before a 
clear fire; cut a toaſt round a loaf, toaſt it on both 
des, put it under the plovers, ſinge and baſte them 
ä with butter, ſprinkle a little ſalt on them, and roaſt 

them. a quarter of an: hour; cut the toaſt in four pie- 


ces, put it into a hot diſh, with a little gravy and 
t 


ano- butter over it, put on the birds, and ſend them away 
fire; hot. | 5g 7 

1þ it | . 

„ and | - Wheat-Ears. | 

them Theſe little birds are found in the South Downs, 


y-five near Brighthelmſtone, Lewes, Tunbridge, &c. Pick 


n g - and truſs them the (ame as larks, put them on a bird- 

d, 10 ſpit, with a vine leaf between, tie them on another 

(p Fs pit, put. them down before a clear fire, baſte them 

. with butter, roaſt them ten minutes, and then put 

nl them into a hot diſh; have ready ſome bread-crumbs 
_ the ſame as for. larks, put them round the 

irds, with plain butter and gravy in boats. 
break; 1 Ox-Heart. | 
d fav Cut the deaf ears off the heart, and waſh out all 


the blood; make the following ſtuffing: grate the 
0 | 
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put it in a water-diſh, with hot gravy in it, and 


cramb of a penny roll, half a pound of beef. ſuet 

chopped fine, ſome parſley and ſweet herbs ſhred fine, 
a little lemon-peel, and a little grated nutmeg, ſea- 
ſoned with pepper and falt, break in two eggs, mix 
it all together, and ſtuff the heart with it; tie a piece 
of ſtrong paper over it to keep ig the ſtuffing, ſpit it 
through rhe middle, put it down to' a good fire, and 
baſte well all the time ir is roaſting ; (if a large one 

it will take two hours) when done take it up, and 


7 


ſend it away as quick as poſſible, as it ſoon gets cold, 
with currant jelly and gravy in boats. 


i Calf 's Heart. 5 
Cut off the deaf ears, waſh out all the blood, and 
make the following ſtuffing: grate the crumb of a 
halfpenny roll, a little veal or beef-ſnet chopped fine, 
a little parſſey, ſweet herbs, and lemon- peel ſhred 
fine, and a little grated nutmeg, ſeaſoned with pep- 
r and ſalt, mix it up with an egg, and ſtuff the 
eart with it; tie a paper over the top to keep the 
ſtaffing in, ſpit it, roaſt it one hour, and baſte it well 
with butter; when done take it up, and put it into 
a hot diſh, with grayy and butter mixed under it. 


Ve at Sweetbreads. | 


| 
| I 
Take three large windpipe ſweetbreads, boil them 0 
for five or ſix minutes, and when cold rub them over þ 
with the yolk of an egg, and 2 bread-crumbs T 
on them, put them on a bird-ſpit, tie them on ano- c 


ther, put them before a clear fire, baſt? them with d 
butter, and roaſt them half an hour of a ſine brown; fe 
cut three ſinall toaſts, toaſt them on both ſides, put 21 
them in the diſh, and pour gravy and butter over rc 
them; then take up the ſweetbreads, put them on 07 
the toaſts, and garntſh with lemon and beet root. Y, 


Quails. 5 


pick and truſs them like partridges, put them on 
a bird-ſpit, tie vine leaves over the breaſts, and tie 
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them on anather ſpit, roaſt them for twenty minutes 
before a clear fire, and baſte them with butter often; 
when they are done put them in a diſh, with fried 
bread-crumbs round Fon and bread ſauce and gra- 


” 
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D Rump of Beef. 


AKE a rump of beef cut the meat from the 
bones, cut the ſinews off, and beat it well with 
a rolling-pin; cut ſome pieces of bacon about a quar- 
ter of an inch ſquare, chop a handful of parſley, ſome 
ſweet herbs, ſome beaten cloves, mace, allſpice, pep- 
per and falt, mixed altogether with a gill of red 
wine, roll the bacon in, and with a large 3 
pin lard the beef through, ſeafon it with pepper, ſalt, 
cloves, and mace beat fine; chop the bones, put them 
in an earthen pan, and the meat at top, half a pound 
of butter, ſome bay leaves, a little whole pepper, a 
bundle of ſweet herbs, three or four ſhallots, half a 
Pint of red. wine, and the ſame quantity of water, 
cover the pan cloſe, and bake it three hours; when 
dene, take the. meat out and put it into a diſh be- 
fore the fire, ſtrain the liquor off, ſkim off all the fat, 

and 1 it into a ſtew- pan, with a piece of butter 
rolled in flour, boil it till it is ſmooth, then pour it 

Wer the meat, and garniſh it with toaſted fi pets. 

You may add muſhrooms, truffles, morels, and arti- 

toke-bottoms cut into pieces in the ſauce if yon 
Ke it. | 
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Ribs of Beef. | 
Cut the chine-bone off, and crack the ribs to 
make them lay even on the diſh, ſprinkle them with 
ſalt, and lay {ome bits of butter on the top, dredge 
them all over with flour, put them into an earthen 
pan, and bake them; when done, put them in a 
clean hot diſh, and garniſh with horſe-radiſh. 


Toad in a Hole. 


Mix a pound of flour with a pint and a half of 
milk and four eggs into a batter, put in a little falt, 
beaten ginger, and a little grated nutmeg, put it 
into a deep diſh.that you intend to ſend it to table 
in, take the veiney mou of beef, ſprinkle - it with 
ſalt, put it into the batter, bake it two hours, and 
ſend it up hot. - 


Take a leg of beef, cut of the meat into pieces, 
and break the bone, put it into an earthen pan, with 
a bandle of feet herbs, two onions, fix bay leaves, 
a ſpoonful of whole pepper, Tome cloves and mace, 
and a ſpoonful of ſalt, cover it with water, and put 
in half - pint of red wine, tie it down cloſe with 
ſtrong paper, and bake it welErill it is tender; when 
it is: done take it out, ſtrain it through a ſieve, and 
pick out all the fat and finews ; put a little butter 
into a ſtew-pan, melt it, and put in a ſpoonful of 
flour, ſtir it till it is finooth, put in a pint of the 
liquor, boil it up, then put in the fat and ſinews, 
ſeafon it with pepper and falt, and a ſpoonful of 
muſtard, ſhake it about till it is thoroughly hot 
put it into the diſh, and garniſh with toaſted ſippets. 


Calf 8 Head. | 


Take a calf's head, trim it, and waſh it ver) 
clean; take out the brains. and throw them into cold 
water to ſoak out the blood, get an earthen diſh big 
enough to lay the head on, and rub the inſide of 


* 
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the diſh with butter; eut a pound of lean beef into 


pieces and put in, with a bundle of ſweet herbs, an 
onion ſtuck with, cloves, two blades. of mace, and 
a quart-of water; lay ſome ſkewers. acroſs the top 
of the diſh, and:iay the head upon them, rub ſome 
{tale bread, through a cullender, chop ſome parſley 
and ſweet-herbs fme, a little lemon-peel ſhred fine, 
ſome pepper and ſalt, and half a nutmeg grated, 
mix them altogether ;; ſkewer the ment up, that ir 
may not touch the diſh, rab the yolk of an egg over 
it, and:Rrew the crumbs und herbs over it; fill the 
eyes with, butten, and put ſome in bits all over the 
head.; in the mean time boil the brains, with three 
or four ſage leaves, and chop them fine; when the 
head is baked of a fine. brown, ꝓut it in a: diſn before 
the fire to keep hot, then ſtir all together in the 
diſh, put it into a ſauce-pan boil it up, and ſtrain 
it; put it into the fauce- pan again, with the brains 
and fage leaves, 'a ſpbonful of ketchup, a gill of 
red wine, a FRE of butter mixed with flour, and 
'bvil it up till it is thick and ſmobth; put the ſauce 
in the difh, aud che head upon ft. You muſt, not 
curche tongue ont, but when it is baked peel it, and 
It will make the head laꝶ better in the din. 


5 'Shetp's head baked the fame way cuts very 


* 
7 


| * 


Calf's Head the Dutch Wa 
Get half a pint of Spaniſh peas, and lay them in 
water all night; waſh the roo very clean, take ou. 
the brains, and put them into water to ſoak out the 
blood, lay the fread in a deep diſh, mix the peas 
Vith a pound of whole rice well ' waſhed, and lay 
them round the head; then take two quarts of wa- 
ter, ſeaſon it with pepper and falt, and a little beaten 
mace, colour it with ſaffron, and pour it over, bake 
it well, ard fend it up in the ſame'difh hot, 
You may fry the brains in little cakes, and put, 
them xound and over the head for garniſh. 
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give it a boil up,-and put it in the diſh. 


Lamb and rice. 


Take a neck or loin of lamb, half roaſt * and 


cut it into chops: in the mean time boil half a 
pound of rice in two quarts of water for ten minutes, 
ſtrain it off, and put into a quart of good gravy 


with a little beaten mace and nutmeg, ftew it over 
a flow fire, and keep it ſtirring till it begins to thick- 


en; take it off, put in half a pound of butter, and 
ſtir it till the butter is melted; beat up the yolks of 
fix eggs and ſtir in, then butter your diſh, ſeaſon the 
chops with pepper and ſalt, lay them in the diſh, 
pour the gravy which came out of them over them, 


and then put the rice over them, beat up the yolks 
A rhree eggs and put over all; ſend it to the oven, 
und bake it three quarters of an hour. 


Pip. 


Treat your pig the ſame. as for roaſting, rub it 
all over with butter, and flour it well; butter an 


earthen diſh, . put it in, and put N in the oven; take 
xt out as ſoon as it is done, put a piece of butter in a 
clath, and wipe it clean; put it in the oven again 
till it is dry, 1 it out, lay it in a diſh, and 
ent it up the ſame as a roaſted one; ſkim the fat off 

| "4 clean, and take the pravy that is under, 
with the brains, ſage, &c. half a pint of veal 
gravy, thicken it with a little butter mixt with flour, 


Fillet of Veal by 


Take the bone out of the middle, truſs and ſtuff 
it the ſame as for roaſting, butter an earthen diſh, 
butter the veal all over, ſprinkle on ſome ſalt, a 
dredge it with flour, put it in the diſh and bake it; 
when done pet it in another diſh, pour gravy an 
butter mixed over it, and garniſh with lemon. 


er 


Stuff it the ſame as for roaſting, but do not put 
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any paper over it; ſet it upright in the diſh by means 


of a wire ſtand, and bake it two hours; when done, 
have ſome hot gravy ready, put it in a diſh, and 
ſend it away directly. | 


t e e ee 1 61. es 
Scale, gut, waſh, and cut off the heads, — 
S them dry with a cloth, and lay- them on a board ; 
1 mix ſome black and Jamaica pepper, a few cloves, 
f and plenty of ſalt, rub the fiſh with it, lay them 
e — in a pot, with bay leaves between them, co- 
"a ver them with vinegar, tie a ſtrong paper over them, 
1 and bake them in a moderate oven; they may be eat 
* hot or cold, but beſt cold. When you take any out, 


pur them in a diſh, with a little of the pickle; 

tie them down cloſe again, and they will keep a 

long time. e 0 | 
Sprats. 4 0 


Wipe your ſprats with à clean cloth, rub them 


and pour it over the ſprats, with ſome bay leaves; 


3 all night. r eat very ſine cold. 

| may put to a pint o | | 
red wine, and ſpices if you like it; but they eat very 

well without. | 5 6 Res. 
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Proper Rules to be obſerved in Broiling. 


D fare to keep your gridirons clean ſeraped be- 
t put tween the bars, and rub the tops bright before 


with pepper and ſalt, and lay them in a pan; bruiſe 
a penny worth of cochineal, put it into the vinegar, 


tie them down cloſe with coarſe paper, and ſet them 


vinegar half a pint of | 
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 you'ufe them, which will prevent their flaring, as it 


often' ſpoils every thing you broil. Before you begin 
oi fire — Gel Tad frde from ſmoke; turn 
your beef-ſteaks, mutton, lamb, or pork chops quick; 
eutlets ſeldom want turning more than once if done 
gradually ; have your diſh very hot before the fire, 
or over a chafling«diſh-of eoals, to put the meat on 
as ſoon as it is done. Never garniſſi any thing broi- 
led, but put your horſe-radiſh and pickles in faucers 
or ſmall plates; and be ſare to cover the diſh as quick 
as poſſibſe, and ſend it away hot. Never baſte any 
thing with butter or fat of any kind while broiltng, 
as it will make it ſmoky and black. Fowls, chickens, 
pigeons, c. require to be broiled gently, becauſe 
they are not ſo ſoon hot through as meat; and have 
your ſauce ready to ſend, or put over, the moment 
they are done. | | 
0 Fowls and Chickens. ö 
Slit them down the back, and put two fkewers 
hahem to keep them open, ſinge, pepper, and 
falt t put your ;gridiron over à clear fire, and 
at a diſtance ; put them eon the belly- ſide downwards 
firſt. till they are nearly half done, then turn them, 
andl · talee care the fleſby-ſide does not burn 5 put the 
ver and gizzard on a ſkewer, pepper and falt and 
broil them; lay your fowls in a hot diſh, and pour 
freſh or pickled muſhroom fauce over them; garniſh 
with the liver and gi d. and notched lemon; or 
this ſauce, pick = waſh ſome forrel, chop it fine, 
pur it into a ſtew-pan, with half a pint of gravy, 2 
piece of butter mixed with flour, ſeaſon it with pep- 
per and falt, and ſtew it for ten minutes; put it! 
the diſh, and the fowls over it, or any ſauce y 


fancy. | 
1 Pigeons. 1 
Chop ſome parſley fine, mix it up with butter, pep- 
per, and ſalt, tie the neck-ends and ſtuff them, tie 
end, Put your gridiron over a clear fire at 


 :Rk-@O I IN 153 


t a great diſtance, and broil them gently for half an 
i hour; or you may ſplit them down the back, put a 
n ſewer through, pepper, ſalt, and broil them ;. pot 
3 them into a hot diſh, with a little gravy under them, 
e and parſley and butter in a boat. 


Beef Steaks. 


Take a rump of beef that has been hung up fer 
ſive or ſix days, cut your ſteaks all the length, about 
an inch thick, beat them with a chopper, put your 
ee hen; over a clear fire, and 'rub it with a little 

ef-ſuet, put on your ſteaks, and turn them quick 
all they are nearly done, then pepper and ſalt them 
and turn them quick till done; have a hot diſh, put 
them in, cover them up, and ſend ba pr go; ot 
with chopped ſhallots, horſe-radiſſi, and pickles in 


ſaucers. 5 | 
Beef Steaks the French Way. 


Put half a pint of gravy, the ſame of red wine, 


ers with half a dozen ſhallots chopped fine, ſeaſoned with 
ind pepper and falt, into a ſtew- pan; cut two fine rump- 
and eaks, half broil them, ther cut them in ſquare pieces 


ds and pat them into tlie tew+:pan, with a tpoonful of 


em, ViInegar,, cover them eloſe, and ſimmer them over: a 
the few ire half an hour: then put them into a hot-diſh, 
and cover them, and ſend them away hot. 
our 5 8 

niſh  Muttow Chops. | 

E. Fake a loin ef * matron, cut ofÞ the ſkin, and: part 


* of the fat, {if it is. very fat cut.the chops about half 


an inch thick) pepper and alt them, put your ęgrid- 
kon over a clear fire, aud broil them quick; (but 
ind that the gridiron dees not flare, for that wilt 
poil them) put them · into ab hot diſh, with a fpoon- 
ful of kerchup under them, anct horfe · radiſi and chop- 
ped ſhallots in ſaucers. ä | 


Ceurtlets Maintenon. 


Cut fix thin chops off the belt end of a neck f 


— 
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mutton; with a bone in each, cut the fat off the bone 


and ſcrape. it clean; take fix half-ſheets of paper, and 
ruh a little butter over them, rub the crumb of a ſtale 
penny loaf through a cullender, ſhred ſome parſley, 
ſweet herbs, and lemon- peel fine, mix them with the 
erumbs, and ſeaſon it with pepper, ſalt, and nutmeg; 
melt a little butter in a ſtew-pan, dip the chops in 
on both ſides, and put the crumbs, & c. on them, put 
them in the, paper and faſten it, leaving out the bone, 
broil them for twenty minutes over a clear fire, but 


mind the paper does not catch fire; put them into a 


hot difh, with poveroy ſauce in a boat. 
Jou may make it 
way. yo : „ 


„„ n 


cut a Join pork into chops half an inch thick, 


notch the rind, pepper and ſalt them, and broil them 
over a clear fire of a fine brown ; (they require more 
| taps than mutton) when done, put them into a hot 
_ diſh, with a little gravy under them. | 


4 8 1 : | | | Veal Cutlets. | | | 
Cut your cutlets off a fillet of veal about a quarter 


| 2 of an inch thick, and about fix inches broad, put 


read: crumbs and herbs, the ſame as for eutlets Main- 
tenon, on both ſides, put your-gridiron over a very 
clear fire, put on the cutlets, and broil one fide of a 
fine brown, turn them, broil the other fide the ſame, 
and put them in a hot diſh ; have ready the follow- 
ing ſauce: put half a pint of gravy in a ſauce-pan, 
with a piece of butter mixed with flour, two fpoons- 
ful of ketchup, a little. pepper and ſalt, boil ir till i 
is thick and ſmooth, and put it over. chem; or fel 
or pickled muſhroom ſauce, with thin raſhers of ba 
con broiled for garniſh. _ 7 | 
Veal Cutlets Maintenon. 

Cut your cutlets off a fillet of veal a quarter of an 
inch thick, and two inches ſquare, put. them in pa- 
per the ſame as cutlets Maintenon, broil them, put 
them in a hot diſh, with poyeroy ſauce in a boat. 


Rn 2. 


. 


of a loin of mutton the fame 


butter over them. 


it toge 


Legs of Turkey or Fowls. | 
Take the legs that have been boiled or roaſted, 
ſcore them acroſs, and ſeaſon them with Cayan 
per and falt pretty high, and broil them over a 
fire of a nice brown; when done, put them in a 
diſh, with a little gravy under them. 


in a 


ſheep or tamb's 


* * 4» 


BROIL IN G6. 


| Veal Chops. | | 
Cut your chops off a loin of veal. about three quar- 
ters of an inch thick, pepper and ſalt them, put your 
uy hc over a clear fire, and broil them gently of a 


ne brown; put them in a hot diſh, with gravy and 


Lamb Chops. 


Take a loin of graſs lamb, and cut it into thin 
chops; uu. a ſkewer through the kidney part-to keep 

ther, ſeaſon them with pepper and ſalt, pur 
your gridiron over a very clear fire, and broil them 
of a fine brown, but take care they do not flare, as 
that will make them black; when done, put them in 


a hot diſh and cover them, and ſend them away quick 


Potatoes. 


Firſt boil and peel them, cut them in two, and 
broil them brown on both ſides, put them in 
diſh, with melted butter in a boat. = 


Calf f Hbart, - .- - - 
Cut the deafears off, and ſplit it open, pn 
acroſs, ſeaſon it with 
pig over a. clear fire, 


* 0 


in a hot 


epper and ſalt, broil i 

2, fifteen minutes, then put 
ot diſn. and rub a piece of butter over it. 
heart is done the ſame way. | 
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| Proper Rules to 1 obſerved an f * 

PER 


and, and well tinned; and when you : uſe any fat, 


be ſure it. is well rendered and clean, and before you 
put any thing in to have your fat boiling hot; but 

o not let it burn, as it will fry every thing black; 
you may know when. it is het, by its not ifling ; 
throw in a little bit of bread, if it fries criſp 
your. fat is hot: be careful to wipe every rhing with 
accloth before you fry it. As fried parfley is often 
wanted for garniſh, be ſure to have it well picked 


and waſhed, put it into a cloth, and ſwing it back- 


wards and forwards till the water is out, then have 
your. pan of fat hot- and. ꝓut it in, fry it quick, but 
mind it does not bol over; have a ſlice ready to take 


it out the moment it. is criſp, for if. you let it ſtay too 


ong it will leek black, and put it · on a ſieve or coarſe 
cloth before the fire to drain. a” | 


ut a piece of butter into. a: ſtew-pan. and. melt 
zaſon the ſteaks with. r and falt, put them 
the pan, and fry, them. on both ſides of a- fine brown 
put them into a hot diſh. before the fire, throw out 
the fat, ſhake a little flour into the pan, and Half: 


Cat rump ſteaks in the-ſame manner as aa wle | 


E of gravy, with two or three ſhallots chopped 
e, 


and a ſpoonful of ketchup, boil it up, and pour 
it over the ſteaks, with — 
ſaucers. 75 


-radiſh and pickles in 


EF 
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FE Mutton Chops. | 


Cut a loin of mutton into chops, take off the ſkin, 
pepper and ſalt them, put a little butter into a pan, 


melt it, put in the chops, and fry them quick and 


brown on both ſides; chop a little ſhallor or onion 
ſmall, put it in the diſh, with the chops over it, and 
garniſh with horſe-radiſh. 

Lamb Chops. 
Cut a loin, or the beſt end of a neck of lamb into 


thin chops, pepper and ſalt them, rub the yolk of 


an egg on both ſides, and ſprinkle bread-crambs over 
them ; have a pan of beef dripping boiling hot, put 
them in, and fry them on both ſides of a fine gold co- 
lour.; take them out, and put them on a fieve before 
the fire to drain the fat from them ; put them into a 


hot diſh, and garniſh with plenty of fried parſley, 


with plain butter in a boat; or you may fry them in 


plenty of butter if you like it beſt. 


Another Way. | 
Cut the lamb into chops as before, pepper, ſalt, 
and flour them; put ſome butter into a ſtew-pan, 


fry them on both ſides of a nice brown, and put them 
in a diſh before the fire; pour the fat out of the pan, 


ſkake in ſome flour, put in half a pint of white gravy 
a gill of white wine, and a few capers Poker? | fine 
ſeaſoned with pepper, ſalt, and a litt! e nutmeg, boil 
it up; beat the yolks of two eggs well up and put in, 
keeping it ſtirring till it is thick, then pour it over 
the chops, and garniſh them with fried parſley. 


d 


_ Lamb's Fry. 


Cat your fry into pieces about two inches long, 
the liver into thin ſlices, pepper, ſalt, and flour it 
well, take the ſkin off — dnp have a pan of hoes 
lard or beef dripping boiling hot, pu the fry in, and 
"when you-think it is half done put in the liver, keep 
it turning, fry it quick of a fine brown, and then put 
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it on a ſieve io drain; fry a handful of parſley 
criſp, put a fiſh-drainer in the diſh; put the fr 
on that, and garniſh with the fried parſley, wit 
plain butter in a boat; or you may give it a ſcald 
firſt, but not the liver, rub it over with the yolk of 
an <SEs ſprinkle bread crumbs over it, and fry it as 
efore. ; | 


Pigs Ears. 


Boil them till they are tender, then cut them in 
two, make a light ale or ſmall beer batter, and dip 
them in ; have a pan of fat boiling hot, fry them 
criſp and brown, and put them on a ſieve to drain 
the fat from them; then put them in a hot diſh, mix 
ſome melted butrer with a ſpoonful of muſtard, pour 
it over them, and ſend them to table hot. ; 


Veal Steaks. 

Cut your ſteaks about as thick as a crown piece, 
pepper and ſalt them; put ſome butter into a frying- 
an and melt it, put in the ſteaks, fry them on both 
Bades of a light brown, and then put them into a diſh 
before the fire; pour the fat out of the pan, ſhake 
in a little flour, with half a pint of gravy, a ſpoon- 
ful of ketchup, and a little pepper and falt, boil it 
up, ſqueeze in the juice of a quarter of a lemon, 
pour it over the ſteaks, and garniſh with lemon; 

cover it over, and ſend it away hot. 


Cold Veal. | 
Cut your veal in thin ſlices, about as thick as 2 
half crown piece, and us Jang as you pleaſe , nf 


ready ſome bread-crumbs, parſley, ſweet herbs, a 
lemon- peel: ſhred fine; all mixed together, ſeaſon 
with pepper, ſalt, and grated nutmeg, rub ſome 
volk of eggs on both ſides, and ſprinkle the crumbs 
and herbs on them ; put ſome butter into a pan an 
melt it, put-the veal in, and fry it brown on both 
fides; when done, put it in a diſh-before the fire: in the 
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the mean time make a little gravy of the bones, ſhake 
a little flour in the pan, and put in the gravy, with 
a ſpoonful of ketchup, ſtir it round, ſqueeze in a lit- 
tle lemon, boil it up, and ſtrain it through a ſieve o- 
ver the veal; garniſh with lemon. You may put a 
few pickled muſhrooms over the veal. EE, 


Cold Fowl, Pigeon, or Rabbit. 


Cut them in quarters, and beat up an egg or two, 
according to the quantity you dreſs, grate in a little 
nutmeg, ſome pepper and ſalt, ſome parſley, ſweet 
herbs, lemon peel ſhred fine, and a few bread-crumbs, 
dip them in this batter; have a pan of dripping boil- 
ing hot, and fry them of a light brown ; when done, 
put them on a ſieve to drain, then put tnem in a hot 
diſh, with pickled muſhroom ſauce over them, and 
garniſh with lemon and beet- root. | 


Tripe. 


Take the middle of the double tripe, and cut it a- 
croſs about three inches wide; make a good ſmall 
beer or ale batter, and dip the tripe in on both fides ; 
have ready a pan of hogs lard or dripping boiling 
hot, put it in, and fry it of a fine brown on both 
lides ; take it out, and put it on a ſieve or coarſe 
cloth to drain before the fire, then put it in a hot 


dith, with a fiſh drainer in it; garniſh with fried par- 


ſley, and plain butter in a boat | : 
You may rub it over with the yolks of eggs inſtead 
of batter if you pleaſe. 


Sauſages. 


Put them into a ſauce-pan of hot water, and boil 
them two or three minutes; take them out, and 
prick them in ſeveral places with a pin, which will 


prevent them from burſting ; put a piece of butter 


in a pan, and make it hot, put in the ſauſages, fry 

them brown on both ſides and then put them on a 

ſieve to drain; cut ſome toaſts and fry them in the 
| F 3 
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2 put the toaſts into a diſh and the ſauſages over 
them. e £ | 


Jou may pare and core fix apples, cut four in ſlices 


as thick as a crown piece, the other two in quarters, 
and fry them with the ſauſages; lay the ſauſages in 


the middle of the diſh, the apples round and garniſh 


with the quarters. 


3 Potatoes. 
Pare as many raw potatoes as you will want, cut 


them in ſlices as big as a crown piece, flour them, 


and fry them brown and criſp on both ſides in freſh 
butter; put them in a hot difh, and pour melted but- 


ter, ſack, and ſugar mixed over them, or ſend them 


without, only a little plain batter in a boat. 


| Artichokes. | 
Take four artichokes, hreak them off the ſtalks, 
waſh them clean, cut all the large leaves off cloſe to 


the choke, and boil them till tender; then cut them 
in quarters, pepper, ſalt, and Hour them, fry them 


brown in freſh butter, and put them in a hot diſh, 


with plain butter in a boat. EE = 
When you have artichoke bottoms, dried or pick- 
led; if dried, ſimmer them till they are tender, wipe 
them dry with a cloth, make a ſmall beer, ale or egg 
batter, and fry them brown in a pan of boiling hot 
fat; if pickled, lay them in water all night, then 
take them out, wipe them dry with a cloth, dip them 
in batter, and fry them brown; put them on a ſieve 
to drain, put them in a hot diſh, and pour melted 
butter over them. Theſe are a pretty corner uf 
tor fupper. . 1 5 | L 


Cellery. 8 


Take twelve heads of cellery, trim off all the green 


and outſide ſtalks, waſh and pare the roots clean 
beat up the yolks of three eggs with half a pint of 
white wine, grate in ſome nutmeg anda little ſalt, 


« 
] 
1 
1 


mix all well together with flour into a batter, and 
dip every head into it; put a pound of butter into a 
pan and make it hot, then put in the cellery and fry 
it brown; when done, put it on a ſieve to drain, then 
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put it in a hot diſh,” with plain butter over it. 


Cauliflowers. 


Take one large or two ſmall cauliflowers, waſh 
them very clean, half boil them, and pull them in- 
to ſprigs ; make a batter thus: beat up the yolks 


of two eggs, with a gill of white wine, a little 


grated nutmeg, and a little ſalt, mix it with flower 
into a light batter, and dip in the ſprigs ; have rea- 
dy a large pan of hogs-lard boiling hot, put themin 
ſprig by ſprig, fry them of a fine brown, and then 
put them on a ſieve to drain; put them in a hot 
diſh, and pour melted butter ever them. They are 


a pretty garniſh round a boiled cauliflower. 


Eggs. 


Put about half a pound of good fat into a frying- 
pan, make it hot, break half a dozen eggs into 
cups and put in, fry them quick, bat not too much, 


take them out with an egg lice and put them on a 


toaſt ; or fry ſix raſhers of bacon 


and the eggs over them. 


Oyſters. 


, Put 


them in a diſh, 


Take the largeſt oyſters you can get, give them a 
boil in their own liquor a moment, 1 

from them, waſh them well in cold water, and dry 
them in a cloth; make a good ſinall beer, ale, or 


Eg batrer, ſeaſoned with a little nutmeg 
a 


rain the liquor 


nd dip them in; have a pan of kogs-lard boiling 
hot, fry them of a light brown, put them on a ſieve 
to drain, and then in a hot diſh; or to garniſh made 
ead, &c. | 
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162 STEWS AND HAS HE s. 


Calf's Liver and Bacon. 


Cut a calf's liver acroſs in ſlices, wipe it dry with 
a cloth, pepper, ſalt and flower it; put a quarter 
of a pound of butter into a frying pan, make it hot, 
put in the liver, and fry it brown on both ſides; 


the pan, ſhake in a little flour, and put in a quarter 
of a pound of butter, ſtir it round, and put in half 
a pint of boiling water, a ſpoonful of ketchup, a 
little pepper and ſalt, boil it up and put ir over the 
liver: in the mean time fry half a dozen raſhers 
of "bacon and put round, and garniſh with criſp 
parſley. | 


. 44S SSS S S. 4-4. · 4. ax · 


CHAP. X. 
STEWS AND HASH Es. 


Proper Rules to be obſerved in Stewing and 
Haſhing. 


EFORE you proceed to ſtew any thing, mind 

that your ſtew-pans and covers are free from 
ſand or greaſe, and well tinned; and have all your 
ingredients ready to put in at once. Be ſure to ſkim 
every thing well and clear from fat, as nothing looks 
' worſe than to ſee the fat ſwim at the top. For haſſies, 
be ſure to have your ſauce ready before you put the 
meat in, and that will prevent it from being hard 

articularly beef, mutton, and veniſon, ſhould only 
* made hot through, for if you let it boil, it makes 
it tough and hard, and entirely ſpoils it. 


Rump of Beef. 
Take a rump of beef, cut the meat from the bone, 


put it on a diſh before the fire, pour the fat out of 


GT 
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lay itin a e with a quart of gravy, a pint 
of red wine, and as much water as will nearly co- 
ver it, with ſome whole pepper, two or three oni- 

ons, a bundle of ſweet herbs, ſome Cayan pepper and 
falt, and a gill of ketchup, cover it cloſe, ſtew it 
gently over a flow fire for four hours, and put ſome 
red hot coals at the top: in the mean time cut four 
or five turneps and two carrots into any ſhape you 

| pleaſe, four heads of cellery cut about an inch lon 
with a dozen ſmall onions, and boil them till the 
are tender; then take out the beef, pat it in a diſh 
before the fire, ſtrain off the liquor through a ſieve, 
and ſkim off all the fat clean ; put a piece of butter 
into a ſtew-pan, melt ir, and put two {poonsfult of 
flour in, ſtir it till it 1s ſmooth, then by degrees 
pour the liquor in, keep it ſtirring till it is ſmooth, 
and put in the carrots, &c. boil it up five minutes, 
and if it wants any ſeaſoning put it in; then put 
the beef into a deep diſh, put the ſauce over it, and 
garniſh with fried ſippets; or you may put truſfes 
and morels, pickled muſhrooms and artichoke bot- 
toms in the ſauce, inſtead of the turneps, &c. 
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Rump of Beef another Way. 


Boil it for two hours, then take it up, and peel 
off the ſl:in ; chop a handful of parſley, all ſorts of 
ſweet herbs, and a little lemon-peel ſhred fine, ſome 
beaten cloves, mace, nutmeg, pepper and ſalt, mixed 
together, cut holes in the beef with a fharp- pointed 
Enife and ſtuff it in, ſave the liquor that comes from 
the meat, put the beef into a deep ſtew- pan, and 
put in the liquor, with a pint of claret, rub the meat 
over with the yolk of an egg, bake it two hours, or 
ſtew it over a flow fire, with fire on the top; then 
put it in a difh, ſtrain off the liquor, ſkim it well, 
and pour it over the meat; garniſh with fried fip- 
petit... 
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Rump or Briſket of Beef the French Way. 
Take a ſmall rump or a piece of briſket of beef, 


* Dr = : 
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i =...” | 
cut 1t from the bone, and lay it in a deep earthen 
pan ; mix a pint of red and white port, alittle vine- 
rar, ſome cloves, mace, and nutmeg beat fine, par- 
y, ſweet herbs, and fix ſhallots chopped fine alto- 
gether, put it over the beef, and let it lay all night; 
cut ſome raſhers of bacon and lay them at the bottom 
of a ſtew-pan, put the beef on, with two quarts of 
good gravy, the wine, &c. twelve bay leaves, anda 
for E ay of garlick chopped fine, cover it cloſe, 
and put ſome fire on the top, put it over allow fire, 
rl it five hours; then take it out, put it be- 
fore the fire to keep hot, {train off the liquor, and 
ſkim all the fat clean off, put it into a ſtew-pan, with 
ſome truffles and morels, 1 muſhrooms and 
| artichoke bottoms, blanched and cut into pieces, or 
ſome carrots and turneps cut as for a herrico; or 
{mall ſavoys boiled tender, ſeaſoned with Cayan pep- 
per, and give it a boil up; put the beef into a deep 
Ea pour the ſauce over it, and garniſh with fried 


* 


Beef Gobbots. | 
| Take about ſix pounds of any piece of beef, excep 
the leg and.ſhin, cut it into pieces about as big as a 
hen's egg, put them into a ſtew-pan, and juſt cover 
them with water, put them over the fire, and when 
the ſkum riſes ſkim it clean off, then put in ſome 
cloves, mace, all-ſpice, and whole pepper tied ina 
muſlin rag, fix heads of cellery cut an inch long and 
well waſhed, a carrot or two cut in flices, two tur- 
neps into dice, a bundle of ſweet herbs, ſome pepper 
and falt, and a cruſt of bread, ſtew it till the meat 
is tender, and then take out the ſpice, herbs, and 
bread ; have ſome cruſts of French roll criſpt before 


the fire, put them in a diſh, and put the meat, &c. 


over them. 


You may put in two ounces of Scotch barley or rice 


when you put in the herbs, &c 
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Beef the Portugal Way | 


Take a rump of beef, cut the meat off the bone 

cut it in two acroſs, flour the thin end, and fry it in 
butter of a fine brown ; boil half a hundred of cheſ- 
nuts till they are tender, peel them, chop half of 
them fine, with half a pound of beef - ſuer, an onion, 
ſome ſweet herbs, parſley, and an anchovy, ſeaſoned 
with pepper and ſalt, mix it all up.with the yolks of 
two eggs, and ſtuff the thick end of the beef with it; 
put both into a ſtew-pan, with two quarts of ſtrong 
broth and a pint of white wine, alarge head of gar- 
lick e fine, cover it cloſe, and ſtew it gently 
for four hours; then take it out, lay the thick piece 
in the middle, cut the fried piece in two, and lay at 
each end, and put it to the fire to keep hot; ſtrain off 
the grayy, ſkim all the fat off clean, and put it into 
a ſtew- pan, with ſome butter mixed with flour, a 
poonful of browning, ſome pickled cucumbers cut 
in ſlices, and the other cheſnuts peeled ang ikinnea ; 
boil it up till it is thick and ſmooth, ſeaſon it with 
Cayan pepper and ſalt to. your palate, and pour it 
over the beef; garniſh with lemon and fried oyſters. 
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Beef Steaks. 


Take two fine rump ſteaks, pepper and ſalt them, 
lay them in a ſtew-pan, with halt a pint of water, a 
little cloves and mace, an onion, one anchovy, a bun- 
dle of ſweet herbs, a gill of white wine, and a littley, a 
butter mixed with flour; cover them cloſe, ſtew them 
gently till they are tender, and ſhake the pan round 
often to keep them from ſticking; take them careful- 
ly out, flour them, and fry them of a nice brown in _ Jt 
freſh butter, and put them in the diſh: in the mean "I 
time ſtrain off the ſauce, pour the fat out of the fry- | 
ng-pan, and put in the {auce, with a dozen oyſters 
blanched, and a little of the oyſter liquor; give it a 

il up, pour it over the ſteaks, and garniſh with 
horſe-radiſh. „ 


You may fry the ſteaks firſt, and then ſtew them x 
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put them in a diſh, and ſtrain the ſauce over them, 
without any oyſters. 3 


Beef with Cucumbers. 


Take about two pounds of any tender piece of beef, 
| E ſome fat bacon over it, and tie a paper over that, 
If roaſt it, and then cut it into flices; pare ſix cu- 
cumbers, take out the pulp, cut them in little ſquare 
| 3 and flour them, put a piece of butter in a 
ew-pan, fry them a few minutes, — in a little 
flour, pour in a pint of gravy, a glaſs of white wine, 
and ſeaſon it with pepper and ſalt, put in the beet, 
and ſtew it till it is tender. If the ſauce is not thick 
enough, pur in a little butter mixed with flour, and 
ſtew it till it is thick and ſmooth ; put the meat in a 
diſh, the ſauce over it, and garniſh with fried ſippets. 


4 | Neats Tongues whole. 


5 Take two freſh tongues, waſh them very clean, 
| R. them in water of enough to cover them, and 
ew them for two hours; then take them up, peel the 

_ ' ſkins off, and trim all the root part cloſe to the blade, 

= - ut them into a ſtew-pan, with a quart of gravy, 2 

 "__— undle of ſweet herbs, ſome cloves, mace, whole 

| | pepper, and all-ſpice in a muſlin rag, and half a pint 
| of white wine, cover them cloſe, and ſtew them till 
"ey are tender; in the mean time cut ſome carrots 
and turneps into dice, and boil them tender ; take 
paoout the ſpice and herbs, put in a piece of butter rol- 

1 led in flour, take out the tongues and put them in a 

* diſh before the fire, put in the carrots and turneps, 
ſeaſon it with pepper and ſalt, -boil it till it is thick 

FE _. and ſmooth, ſkimit well, and pour it over the tongues; 

/ © garniſh with fried ſippets. | 


5 Breaſt of Veniſon... 


Take the ſkin of a breaſt of veniſon, chop the 
bones, turn it round, and ſkewer it, put it into © 
' ſtew-pan, with a quart of water, half a pint of re 
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wine, a handle of ſweet. herbs, ſome cloves and mace 
tied in a muſlin rag, a little pepper and ſalt, and 
ſtew it gently for three hours; then take it out, fkim 
off all the fat very clean, take out the ſpice and 
herbs, put in a piece of butter mixed with flour, 
boil it up till it is thick and ſmoeth ; ſeaſon it with 
a little Cayan pepper, put in the breaſt of — 
make it hot, put it into a hot diſh, and pour the ſauce 
over it ; garnifh with lemon and beet-root, with hot 
currant jelly in a boat. | | 


| Breaſt of Veniſon another Way. 


Take a breaſt of veniſon, ſkin and bone it, cut it 
into four pieces, 8 ſalt, and flour it, put a 
quarter of a pound of butter into a pan, make it 
hot, and fry the veniſon brown; then put in a pint 
of gravy, half a pint of red wine, four ſhallots 
chopped fine, ſeaſoned with a little beaten mace, 
Cayan pepper and falt, cover it cloſe, ftew it gently 
over a {low fire till it is tender, and ſkim it well; 
then put it into a hot diſh, and garniſh with lemon, 
with hot currant jelly in a boat. 


Knuckle of Veal. | 


Take a knuckle of veal, break the ſhank, and 
waſh it very clean; lay three or four wooden ſkewers 
at the bottom of a ſtew-pan, with two quarts of wa- 
ter, a bundle of ſweet herbs, an onion, a little 
cloves, mace, and whole pepper, a cruſt of bread, 
and ſome ſalt, cover it cloſe, and as ſoon as the ſcum 


A nd lome 1: | 

riſes ſkim it well, and ſtew it gently for two hours; 
ck when done, put it into a deep diſh, and ſtrain the 
8; ; liquor over It. 2 8 


EKnuckle of Veal with Rice. 
Break the ſhank of a knuckle of veal, waſh it 


clean, and put it into a pot with four quarts of wa 
7 when it boils ſkim it clear, and put in a bundle 
or ſweet herbs, ſome cloves, mace, and all- ſpice tied 
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in a muſlinrag, and ſeaſon it with ſalt to your liking; 

put in a pound of whole rice well tos and picked, 

cover it cloſe, ſtew it two hours, and give it a ſtir 

round often to keep the meat and rice from ſticking ; 

when done, put it into a deep diſh, take out the 

ſweet herbs and ſpice, and pour the rice and broth 
over it. 


Calf or Lamb's Head. N 


Take a calf or lamb's head, and with a ſharp- 
pointed knife take all the meat clean off the bones, 
cut out the tongue, lay it in water for one hour to 
ſoak out the blood, take out the brains and lay them 
in water likewiſe; take two pounds of veal and a pound 
of beef ſuit, chop them together, with the crumb of 
a penny loaf, ſome ſweet herbs, pariley, and lemon- 
peel ſhred fine, ſeaſon it with grated nutmeg, pepper 
and ſalt, mix it altogether with the yolks of Gur 
eggs, but ſave out enough to make twenty ſmall balls; 


waſh the head: clean, and wipe it dry with a cloth, 
2 the force- meat in the infide and cloſe it together, 
tie it round with pack- thread, put it into a ſtew- pan, 
with two quarts of gravy, half a pint of white wine, 
and a bundle of ſweet herbs, cover it cloſe, and ſtew 
it gently : in the mean time boil the tongue till it is 
tender peel it, and cut it into thin ſlices; waſh out 
the brains and chop them fine, with a little parſley 
and lemon-peel cut fine, a little grated nutmeg, pep- 
per and ſalt, mixed up with the yolks of two eggs 
and a ſpoonful of flour; have a pan of hot dripping, 
and with a ſpoon drop them in, and fry them in 
drops of a fine brown, put them on a ſieve to drain, 


fry the balls, and keep them both hot, and a dozen T 
oyſters fried; when the head is done take it up, untie 3 
it, put it in a diſh, and cover it over to keep it hot; ot 2 
ſkim the gravy clean, put in a piece of butter mixed and 
with flour, the tongue cut in ſlices, ſome truffles and ach 
marels, and a gill of pickled muſhrooms, boil all up Ne, 


till it is thick and {mooth, ſeaſon it to your palate, 
take out the fweet herbs, pour the ſauce over the 


% 


STEWS AND HAS HES. +169 
head, put the fried oyſters upon it, the balls round 
it, — garniſh with the fried brains. | 


Fillet of Veal. 


Take the fillet of a cow calf, take out the bone, 
and make the following ſtuffing: take half a pound 
of lean veal, half a pound of beef or veal ſuet, the 
crumb of a penny loaf, chop them all well together. 
with ſome ſweet herbs, parſley, and lemon peel ſhred 

fine, a little grated nutmeg, and ſeaſon with pep- 
per and falt, mix it up with the yolks of two eggs, 
and ſtuff the fillet under the udder and in the middle, 
ſkewer it up and half roaſt it; then take it up and 
put it into a deep ſtew-pan, with three pints of 
gravy, a gill of white wine, a bundle of ſweet herbs, 
and a little beaten-mace, cover it cloſe and ſtew it for 
two hours; take out the fillet and ſweet herbs, put 
the fillet in a diſh before the fire to keep hot, ſkim 
the fat of the gravy, put a piece of butter into a 
ſtew-pan, melt it, and put in a ſpoonful of flour, 
ſtir it till it is ſmooth, then by degrees pour in the 
gravy, ſtir it till it boils and is ſmooth, then pur 
in fome pickled muſhrooms, truffles, morels, and ar- 
tichoke bottoms cut into pieces, ſeaſon it with Cay. 
an pepper and ſalt to your liking, and the juice 
of half a lemon, boll it up five minutes, and fkim it 
free from fat; put the fillet into a clean hot diſh, 


por the ſauee over it, and garniſh with lemon and 


Veal and Peas. 


Take about four pounds of a breaſt of veal, cut it 
into ſmall ſquare pieces, and flour it; put a quarter 
of a pound of butter into a ſtew-pan, put in the veal, 


pints of boiling water, two or three onions chopped 
fine, two cabbage lettuces cut fine, and a quart of old 
green peas, ſeaſon it with pepper and falr, ſtew it 
two hours, and ſkim it clean; when done, put the 
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veal into a diſh, the peas, &c. over it, and garniſh 
with lemon. | | 


Turkey ſtewed brown. 


Take a turkey and truſs it as for boiling, fill the 
bread and inſide with force-meat, lard the breaſt, 
and half roaſt it; then take it up, put it into a deep 
ſtew-pan that will juſt hold it, and put in as much 
gravy as will cover it, a gill of white wine, ſome 
whole pepper, cloves, and mace tied in a rag, and a 
bundle of ſweet herbs, cover it cloſe, and ſtew it 
gently for one hour; then take up the turkey, and 


keep it hot before the fire; put a little butter in a { 
ſtew.- pan, melt it, and put in a ſpoonful of flour, (tir k 
it till it is ſmooth, ſtrain the gravy to it, and boil it v 
well till there is about a pint; put the turkey in a c 
hot diſh, pour the ſauce over it, and garniſh with h 
lemon and fried oyſters. it 
You may fill half a dozen little French rolls, or It 
oyſter loaves. with ſtewed oyſters, and put them a 
round, and garniſh with lemon. llc 
ou 
Another Way. fat 
Take your turkey, draw it, and with a ſmall an 
pointed knife bone it, but mind you do not cut the 
ſkin on the back, then fill it with the following 
force-meat : take the breaſt of a fowl, half a pound 
of lean veal, the fleſh of two pigeons, with a pound Wi 
of pickled tongue peeled, chop them altogetbe;, pin 
then beat them in a mortar, with the marrow ot 2 bur 
beef-bone, or half a pound of veal kidney-ſuet, pep 
ſeaſon it with beaten cloves, mace, nutmeg, pepp* hoy 
nut 


and falt,mix it all well together with the yolks of tw0 
eggs, fill the turkey, ſinge and flour it; put a pow 


of butter in a ſtew- pan and fry it ef a fine brown ; pit It fi 
four wooden ſkewers at the bottom of a ew os It ij 
juſt big enough to hold it and to keep it from on we] 
ing, Put on the turkey, with a quart of good gre” and 


; = 8 .- . — r 98 
half a pint of white wine, a bundle of ſweet —_— 
ſome cloves, mace, and all-ſpice tied in a rag, 3” 
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pint of freſh muſhrooms, an ounce of truffles and 
morels, a piece of butter rolled in flour, feaſoned 
with Cayan pepper and ſalt, cover it cloſe, and ſtew 
it for one hour and a half; then take up the turkey 
and put it into a hot diſh, take out the ſweet herbs 
and ſpice, ſkim the ſauce well, and pour it over the 
turkey; put fix oyſter loaves, with ſtewed oyfters in 
them, round ir, and garniſh with lemon. 


| Turkey with Cellery. 
Truſs a turkey as for boiling, ſinge it, put four 


. ſkewers at the bottom of a ſtew-pan, put in the tur- 
ir key, with a quart of gravy, half a pint of white 
it wine, ſeaſon it with pepper and falt, a little beaten 
a cloves and mace; take the white part of a dozen 
th heads of ceilery, cut it about one inch long, waſh 
it very clean, and put it in, cover the pan cloſe and 
or ſtew it gently for one hour; then uncover ir, put in 
* a ſpoonful of catchup, a piece of butter rolled in 
llour, and ſtew it half an hour longer; then take 
out the turkey and put it in a hot diſh, ſkim off the 
lat, and pour the ſauce over it; garniſh with lemon | 
all- and beet- root. 
1 Fowl. 
und Truſs a fowl as for boiling, ſinge it, and ſtuff it 
and with veal force-meat, put it into a ſtew-pan, with a 
her, pint and a half of gravy, a glaſs of white wine, a 
of 2 bundle of ſweet cds, a little beaten cloves, mace, 
ſuet, pepper, and ſalt, cover it cloſe, and ſtew it half an 
pper hour; then put in a piece of butter as big as a wal- 
two nut mixed with flour, a gill of muſhrooms, a few 
und truffles and morels waſhed clean, cover it, and ſtew 


It fifteen minutes longer ; then take out the fowl, put 
it in a diſh, take out the ſweet herbs, ſkim the ſauce 
well, and pour it over the fowl; garniſh with lemon 
( „ 

| Fol with Cellery. | 5 
Take a large fowl and bone it in the following 
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manner: take a ſinall-pointed knife and begin at the 
breaſt, and carefully take all the fleſh off the bones, 
but leave on the rump, then fill it with veal force- 
meat, ſinge it, and put it into a ſtew-pan, with a 
quart of gravy, a bundle of ſweet herbs, half a pint 
of white wine, ſeaſon it with beaten cloves, mace, 
pepper, and ſalt; waſh the white part of half a do- 
zen heads of cellery very clean, cut them one inch 
long, put them in, cover them cloſe, and ſtew them 
halt an hour very gently; take off the cover, and 
put in a piece, of butter mixed with flour, ſhake it 
round, and ſtew it very gently half an hour longer; 
then take out the fowl and put it in a hot diſh, take 
out the ſweet herbs, ſkim the ſauce well, and pour it 
over the fowl; garniſh with lemon and beet-root. 


Fowl with Rice. 


Truſs a fowl as for boiling, put it into a ſtew-pan 
with a quart of water, a bundle of ſweet herbs, ſea- 
ſon it with a little beaten cloves and mace, ſome 
pper and ſalt, cover it eloſe and ſtew it half an 
aK in the mean time boil four ounces of rice in a 
quart of water till it is tender, ſtrain it off, put it to 
the fowl, and ſtew it for fifteen minutes longer very 
ently, but take care it does not ſtick; then put the 
fowl in a hot diſh, take out the ſweet herbs, and put 
the rice and ſauce over it. 
You may uſe gravy inſtead of water if you want 
it rich. 5 ; 


Fowl or Chicken the Dutch Way. 


Take a fowl or chicken, truſs it as for boiling, and 
ge. jt ; beat four cloves, four blades of mace, and 
half a nu tmeg fine, chap half a handful of parſley 
fine, with ſome pepper and ſalt, mix them together, 
and put it in the inſide of the fowl or chicken, flour 
it all over, put it into a ſtew-pan, and clarify as much 
freſh butter as will cover it, ſtew it gently for one 
hour, then put it into a China bowl with the butter, 
and fend it up hot. Pn | 
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Fw 
Chickens. 


Draw two chickens, finge and waſh them clean, 
cut them in quarters, put them in a ſtew-pan, with 
half a pint of white gravy, half a pint of white 
wine, a bundle of ſweet herbs, a little cloves and 
mace beat fine, a little pepper and ſalt, with a piece 
of butter rolled in flour, cover them cloſe, and ſtew 
them half an hour ; then take out the ſweet herhs, 
ſkim them clean, give them aſtew up, put the chick- 
ens into a hot diſh, pour the ſame over them, and 
garniſh with lemon. 


You may put muſhrooms, truffles and morels, or 
artichoke bottoms, if you pleaſe. 


Chickens another Way 


Take two chickens, draw and ſinge them, waſh 
them very clean, and boil them ten minutes: then 
take them up in a pewter diſh, and cut them up, 
ſeparating every joint, and take ont the breaſtbones ; 
if you have a filver diſh and cover put them in, and 
the liquor that comes from them; if it is not enough 
add a gill of the liquor they were boiled in, with 
a little beaten mace and ſalt, cover them cloſe, and 
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ſew them gently over a ſtove or chaffing diſh of coals L is | 
for ten minutes, and ſend them to table in the ſame L 1 
If you have not a ſilver diſh, make uſe of a pewter | 1 
one, with another to cover it. * | i: 
7 


Chickens the Scotch Way. 


Take two chickens, draw and ſinge them, waſh 
them very clean, cut them in quarters, dry them with 
a clean cloth, put them into a ſtew- pan, and juſt co · 


. 


1 | 
ver them with water, with a bundle of parſley, a = 
little beaten mace and ſalt, cover them cloſe, and = 
kew them half an hour; take out the bundle of parſ- {© Fi 

| ley, chop half a handful of pariley fine, beat up fix n 
5 eggs, whites and all, ſkim the chickens, put in the welt 5 
8 parſley and eggs, keep them ſtirring till thick, but 1 
G3: j WE 
— 32 
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do not let them boil, then put them into a deep diſh, 
and ſend them up hot. | 


5 Pheaſant. 

Pick, draw, and truſs the pheaſant with the head 
on, ſinge it, put it into a ſtew-pan, with a pint of 
veal gravy, half a pint of white wine, four ſhallots 
chopped fine, ſeaſoned with beaten mace, Cayan 

epper and falt, cover it cloſe, and ſtew it half an 
$144 then have ready ſome truffles and morels, two 
_ artichoke bottoins, blanched and cut into pieces, a 
dozen cheſnuts boiled and peeled, a piece of butter 
rolled in flour, with the juice of half a lemon, cover 
it over, ſtew it ten minutes, and ſkim it clean; then 
put the pheaſant into the diſh, pour the ſauce over 
it, and garniſh with force-meat balls fried and cut 
in two. | 

A black-legged fowl, truſſed like a pheaſant, is a 
good ſubſtitute for a pheaſant if you have none, 

Partridges are ſtewed the ſame way. 


WET geons. 


Take five or ſix pigeons, pick and draw them, 
and truſs them as for roaſting; make a ſeaſoning with 
a little bgaten cloves, mace, pepper and ſalt, ſome 
parſley zud ſweet herbs ſhred fine, mix it up with a 
little butter, put it in the inſide of them, tie up the 
necks and vents, and half roaſt them; cut off the 
feet, put them into a ſtew- pan, with a pint of gravy, 
a gill of White wine, alittle beaten cloves, mace, 
pepper and falt, a bundle of ſweet herbs, and two 
ſhallots chopped fine, cover them cloſe, and ſtew 
them gently” for half an hour; then take out the 
ſweet herbs and put in a piece of butter mixed with 
flour, a gill of pickled muſhrooms, a few truſfles and 
worels waſhed clean, and one artichoke bottom cut 
into pieces, few them till they are thick and ſmooth, 


ſim them clean, and ſqueeze in the juice of halfa_ 
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lemon; then put them into a hot diſh, the ſauce all 
over them, and garniſh with lemon and beet-root. 

Yon may ſtew cold roaſt pigeons the ſame way, on- 
ly ſeaſon the inſide. 


Geeſe Giblets. 


Take two pair of giblets, ſcald and pick them clean, 
cut the neck in three, ſplit the head, cut the pini- 
ons in two, the gizzard in four, and the feet in two, 
waſh them very clean, put them in a ſtew-pan, 
with a quart of veal broth, a bundle of ſweet herbs, 
ſome cloves, mace, and all-ſpice tied in a rag, ſea- 


ſoned with pepper and ſalt, put them over a gentle 
fire, and ſtew them till the giblets are tender; take 


out the ſpice and ſweet herbs, ſkim them very clean, 


put in about two ounces of butter mixed with flour, 


ſhake them round till the butter is melted, then mix 
half a pint of cream with the yolks of two eggs, 
grate in a little nutmeg, pour it to the giblets, keep 
them ſtirring one way till they are thick and ſmooth, 
put them into a hot dim, and garniſh with ſippets. 


| Ducks Giblets. 

Scald three pair of ducks giblets, waſh them very 
clean, cut them into pieces, and put them into a 
ſtew-pan, with three pints of water, a bundle of 
fweer herbs, a little beaten cloves, mace, and a lit- 
tle ſalt, cover them cloſe, and ftew them gently till 
they are tender; mix two ounces of butter with flour 
and put in, take out the ſweet. herbs, boil them up 
nll they are moderately thick, and ſkim it well; 
chop half a handiul of parſley and fix green onions 
very fine, put them in, and boil them up five minutes 
then ſend them in a hoi deep diſh. You may put in a 
little Cayan pepper if you like them high ſeaſcned. 


: Fare. | 
Caſe the hare, cut it into pieces, and waſh it very 
clean; put it into a ſtew pan, with a quart of wa- 
ter, a pint of red wine, an onion ſtuck with cloves, 
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a bundle of ſweet herbs, four blades of mace, and a 
few pepper corns ; cover it, and when the ſkum riſes 
ſkim it clean, cover it again, and ſtew it gent- 
ly till the hare is tender, then with a fork take 
out the hare, and ſtrain =_ gravy through a ſieve ; 
put a quarter of a pound ef butter into a ſtew-pan, 
melr it, and put a large ſpoonful of flour in, ſtir it 
till it is ſmooth, then by havens pour the gravy in 
and ſtir it likewiſe, then put in the hare, a ſpoon- 
ful of ketchup, ſeafon it with Cayan pepper and 
ſalt to your palate, give it a toſs or two, put it into 
a hot difh, and garniſh with fried ſippets. 

You may 9k. ſome pieces if you like it, or you 
may cut the hare in two, ſtuff the belly, roaſt the 
hind quarters, and ſtew the fore quarters as above, 
put the roaſt in the middle of the diſh and the ftew- 
ed round. . TIC 


Jugged Hare. 


Caſe your hare and cut it into ſmall pieces, lard 
ſome of the beſt pieces with bacon, put it into a jug 
or earthen jar, with half a pint of red wine, a bun- 
dle of {ſweet herbs, an onion ſtuck with cloves, a few 
ſhallots chopped fine, ſeaſon it with Cayan pepper 
and ſalt, tie it cloſe with coarſe paper, put it into a 
pb of water juſt up to the neck, and boil it for three 

ours ; then take it up and put it into a tureen or 
deep ſoup-diſh, take out the onion and herbs, and 
{end it to table hot. : 

_ may omit the larding if you do not approve 
of it. | 


Calf 's Feet. 


Take out the large bones of two calf's feet, ſplit 
them in two, put them in a ſ{tew-pan, and cover 
them with water, a bundle of ſweet herbs, three or 
four blades of mace, and a little ſalt, cover them 
cloſe, and ſtew them very gently till they are tender; 
take out the herbs and ſkim them clean, chop half 
a handful of parſley very fine and put in, boil them 
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wp five minutes, lay ſome ſippets at the bottom of a 


deep diſh, put in the feet, and pour the liquor over 
them, 1 


Calf's Head haffred brown. 


Take a calf's head, take out the brains, waſh it 
very clean, and boil it till it is nearly enough; then 
take it ap, cut out the tongue, peel it, and when it 
is all cold cut the tongue and half the head in thin 
ſlices ; take the other half, and carefully take all 
the meat off the bones whole, notch it acroſs, rub 
it over with the yolk of an egg, and ſprinkle hread- 
crumbs, ſweet herbs, ' parſley, lemon-peel chopped 
fine, pepper, falt, and a little grated nutmeg, mixed 
altogether and put over it, and put it before the. 
fire to brown ; put a quarter of a pound of butter 
into a ſtew-pan, melt it, then put in two ſpoonsful 
of flour, ſtir. it till it is ſmooth, then put in a quart 
of good brown gravy, half a pint of white wine, 
ſix ſhallots chopped fine, two ipoonsful of ketchup, 

a bundle of ſweet herbs, ſeaſoned with a little beaten 
mace, Cayan pepper and ſalt, boil it up for ten mi- 
nutes, and then ſtrain it off; put it into a ſtew-pan 
again, with the haſh, a gill of pickled muſhrooms, 
an ounce of truffles and morels boiled and waſhed 
well, two artichoke bottoms cut into eight pieces, 
a ſweetbread boiled tender, and cut into pieces, and a 
dozen oyſters blanched, ftew it altogether gently for 
a quarter of an hour, and ſqueeze in the juice of a 
lemon: in the mean time waſh the brains well and 
boil them, cut them into little ſquare pieces, dip 
them into ale batter, and fry them of a fine brown 
in a pan of hot fat, and a dozen large oyſters fried 
in the ſame manner; pur them on a | aol before the 
fire to drain, (mind that the cheek is nice and brown) 
put the haſh into a hot diſh, the cheek at the top, 
and garnifh with the fried brains and oyſters. 


If you think proper you may put in a few force- 
meat and egg balls 1 
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Calf's Head haſhed white: | | 
Waſh and boil it as before directed, and cut it up 


in the ſame manner; put a quarter of a pound of but- 
ter into a ſtew-pan, melt it, and put two ſpoonsful 


of flour in, ſtir it till it is ſmooth, and put in a quart 


of veal broth, then put in the haſh, with a gill of 
muſhrooms, two artichoke 'bottoms cut in pieces, a 
ſweatbread boiled and cut in pieces, ſeaſon it with 
Cayan pepper and ſalt, and ſtew it for fifteen minutes; 
mix the yolks of 'two eggs with half a pint of 'cream, 
and grate in half a nutmeg, put it in, and keep it 
ſhaking round till it is thick and ſmooth ; ſqueeze in 
half a lemon, ſhake it round, put. it into a hot diſh, 
with the brown head at top, and garniſh with the 
fried brains and oyſters. | 
_ Calf 's Het haſhed. 

After you have roaſted the calf's heart cut it into 
thin ſlices, put half a pint of gravy into a ſtew-pan, 
a glaſs of white wine, a little butter mixed with flour, 
a little lemon peel ſhred fine, and ſeaſon it with pep- 
per and falt; boil it up, then put the heart in, and 
roſs it up till it is quite hot; put it into a hot diſh, 
and garniſh with fippets. 5 


Haſhed Veal. 


Take ſome cold veal, cut it into thin ſlices about 
as large as a crown piece, put it into a ſtew- pan, 
with ſome good gravy, a ſpoonful of ketchup, a lit. 
tle butter mixed with flour, ſome lemon- peel ſhred 
fine, and a little pepper and ſalt ; make it thorough- 
ly hot, put it into a hot diſh, and garniſh with {ip- 
pets. f , 


7 Minced Veal. 
Cut ſome cold veal into lices, and then into little 


' ſquare bits, but do not chop it, put it into a ſtew- pan, 


with a little white gravy, ſome eream according to 
the quantity, ſome butter mixed with flour, enough 
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to thicken it, ſome lemon-peel ſhred fine, a little 


pepper and ſalt, and a tea ſpoonful of lemon pickle, 
keep it ſhaking over a clear fire till it is very hot, 
but do not let it boil above a minute, as that will 
make the veal hard; put ſome ſippets at the bottom 
of the diſh, pour the mince into it, and put ſippets 
all round the diſh, | | 


Haſhed Hare. 


Take ſome hare after it has been roaſted, and cut 
it into ſmall pieces with ſome of the ſtuffing, pat half 
2 pint of gravy into a ſtew-pan, the ſame quantity of 
red wine, two or three ſhallots ſhred fine, a piece of 
butter mixed with flour, Cayan pepper and falt to 
your palate, boil it up, then pur in the hare, and 
make it thoroughly hot, put it into a hot diſh, and 
garniſh with lemon and beet-root, or toaſted ſippets. 


Haſhed Veniſon. 


Cut ſome cold haunch or neck of veniſon into thin 
ſlices, put a little of its own gravy, with half a pint 
of red wine, into a ſtew- pan, four ſhallots chopped 
very fine, two ſpoonsful of ketchup, a little butter 
rolled in flonr, ſome pepper and ſalt, boil it up, and 
then put in the veniſon; make it as hot as you can, 
but be ſure you do not lat it boil above a minute or 
two, put it into a hat diſh, with ſippets all round. 

Haunch or neck of mutton done the ſame way eats 
very fine. | 


b Faſhed Beef. 


Cut ſome cold roaſt beef into very thin ſlices, put 
a pint of gravy into a ſtew pan, with four ſhallots 
chopped fine, a little butter mixed with flour, a 
ſpoonful of walnut pickle, ſome pepper and ſalt, and 
boil it up; then put in the beef, with four pickled 
girkins cut in thin ſlices, make it very hot, and put 
it into a hot diſh, with ſippets all round. 
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Habed Murtal. 


Take ſome. cold mutton, and with a ſharp knife 
cut it into thin ſlices, put the bones into a ſtew-pan, 
with an onion chopped fine, a pint of water, and 
boil it for a quarter of an hour; ſtrain it into a ſtew- 
pan, put in a ſpoonful of browning, the ſame of 
kerchup, two or three ſhallots chopped fine, ſome 
pepper and falt to your liking, and a little. butter 
mixed with flour, boil it up, then put in the mutton, 
with ſome N chopped and ſome pickled girkins 
cut thin, boil it up two or three minutes, then put 
it into a hot diſh, with toaſted ſippets round it. | 

If you have not time to boil the bones, make uſe of 
. ome good gravy inſtead, but always be ſure to ſave 
its own natural gravy if you can, as that always makes 
the haſh better. 


Wild Fowl haſhed. 


Cut your cold wild fowl into ſmall pieces, put a 
gill of gravy into a ſtew-pan, as much red wine, a 
Þoonful of xetchup, a little onion or ſhallot chopped 
fine, a little butter mixed with flour, ſome pepper 

Hand ſalt, and the juice of half a lemon, put in the 
"fowl, and boil it up for five minutes; then put it in- 

to a hot diſh, and garniſh with lemon or beet- 
root. _ 


Turkey or Fowl haſhed. 


Cut the breaſt of a turkey or fowl into thin ſlices 
cut the legs off, ſcore them, pepper and ſalt them 
and broil them of a nice brown; put half a pint of 
gravy into a ſtew-pan, with a little butter mixed 
with flour, a ſpoonful of ketchup, ſome pepper and 
ſalt, a little lemon-peel fhred fine, put in the meat, 
and ſhake it over a * fire till it is thoroughly hot? 
then put it into a hot diſh, with toaſted ſippets round 
it, and the legs at top. | 


Woodcocks or ſnipes haſhed. 
Take the trails out of the woodcocks or ſnipes, 


half roaſt them, braiſe the trails, and put them into a 


ſtew- pan, with a little gravy, a glaſs of red wine, a 
little ſhallot chopped fine, and a little pepper and 
alt, cut the birds in quarters, put them in, and ſtew 
them about five minutes ; cut a thin toaſt, toaſt it on 
both ſides and butter it, cut it in quarters; lay it ia 


a hot diſh, and put the woodcocks or ſnipes on it, 
with the ſauce over them. | 


Pheaſants and Partridges haſhed. 


When the birds are roaſted cut them up as for eat- 
ing, put half a pint of good gravy into a ſtew- pan, 
a glaſs of white wine, two ſhallots chopped fine, a 
little butter mixed with flour, ſome pepper and ſalt, 
and a ſpoonful of 2 boil it up, then put in the 
birds, put them over a clear fire, and make them hot, 
but take care they do not boil above a minute, as chat 


will make them hard; put them in a diſh, and par- 
niſh with lemon. | 


Pigs Petty Toes. | | » 


Put them into a ſauce-pan, with a pint of water» 
2 blade of mace, a little whole pepper and an onjow 
boil them ten minutes; take out the liver, lights» 
and heart, boil the feet till they are tender, mince 
the liver, &c. grate a litttle nutmeg over it, put it 
into a ftew-pan, and ſtrain the liquor te it; ſhred a 
litrle lemon-peel very fine and put in, with a little 


pepper and ſalt, and a little butter mixed with flour; 


dot] it ap, and with a ſpoon ftir it till it is thick and 
imooth, put the mince in the diſh, ſplit the feet 


m two, and pat them over it; garniſh with toaſted 
ippers 
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CHAP, © 
MADE DISHES: 


Proper Rules to be ohſerved in Made Diſhes. 


T. HIS being one of the moſt important chapters 
1 in this book, it is proper to give the young 
learners ſome rules by which to regulate their con- 
duct. As copper veflels are the beſt to make all kinds 
of made diſhes in, you muſt be careful that they are 
well tinned and kept clean from greaſe or grittineſs. 
In all brown diſhes be ſure to ſkim the fat clean off, 
as nothing looks ſo difagreeable as to ſee the fat 
floating at the top; and when you uſe wine or an- 
chovy. put it in ſome time before your diſh is ready, 
to take the rawneſs off, as nothing injures the repu- 
tation of a made diſh worſe than raw wine or ancho- 
vy; and be careful that it is of a fine brown and a 
proper thickneſs: let none of the ingredients have 
any predominant taſte more than another, which mull 
depend on the judicious manner you mix the various 
articles you make uſe of. In white diſhes and fri. 
caſees. have all your ingredients well ſtewed and 
mixed together, and your ſauce of a proper thick. 
nels before you put in eggs or cream, as neither will 
contribute much to thicken it when you have put 
them in. Do not put your ſtew-pan upon the fire, 
but hold it a proper height over it, and keep ſhaking 
it one way kill it is thick and ſmooth, às that will pre, 
vent it from curdhng or flicking to the bottom 0 
the pan, and keep it free frem lumps ; be caretul 
never to let it boil. When you diſh it up take i 
meat and ingredients out with a fiſh-flice, ſtrain the 


4 
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{auce over it, as that will prevent ſmall bits of meat 
mixing with the ſauce, and leave it clear and ſmooth. 
Never put any fried force-meat balls into any ſauce, 
but put them on a fieve to drein and keep hot before 
the fire, till your diſh is diſhed; then put them in, 
as boiling them in the ſauce ſoftens them, and makes 
them have a greaſy appearance. In almoſt every made 
diſh you may put in What you think proper, to en— 
large it and make it good; ſuch as ſweerbreads, ox 
palates boiled tender, freſh, pickled, or dried muſh- 
rooms, cockscombs, truifles, morels, artichoke bot- 
toms, either freſh, boiled, pickled, or dried ones, 
ſoitened in warm water and cut in four pieces, af- 
paragus tops, &c. as yon can get them, or they 
are in ſeaſon ; force-meat balls, egg balls, or the 
. yolks of hard eggs. The belt things to. give a 1tart- 
nels to ſance is, lemon juice, elder vinegar, or mufk- 
room pickie. In the uſe of Cayan pepper, it is beſt 
to put but a little in at firſt, as it is eafy to put in 
more if your ſauce requires any; and never put any 
lemon or ſour into any white ſauce, till the moment 
before you put it into the diſh. When you uſe flour 
and butter, mix it together on the back of a trencher, 
or a clean board, with a knife till it is ſmooth, as 
that will prevent its being lumpy when you put it 
into the ſauce. | 


A brown Cullis. 


Put half a pound of butter into a ſtew- pan, melt it, 
and put four ſpoonsful of floor in, ſtir it round till it 
is ſmooth, then put in two quarts of good gravy, a 
pint of white wine, fix ſhallots chopped fine, a bun- 
dle of ſweet herbs, a quarter of an ounce of cloves 
and mace, a little all-ſpice, ſome eflence of ham, if 
you have it, or half a pound of lean ham cat in ve- 
ry ſmall bits, and a lemon cut in two, ſtir it well 
round, and ſtew it gently for one hour; ſeaſon it 
with Cayan pepper and ſalt, then rub it through a 
line ſieve, and keep it for uſe. 
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If you have any freſh muſhrooms cut them ſmall 
and put in. | | 


A white Cullis. 

Put half a pound of butter into a ſtew-pan, melt 
It, put in four ſpoonsful of flour, and ſtir it till it is 
finooth ; then pour in three pints of veal gravy, and 
ſtir till it boils; cut a pound of lean ham in very 
Hrtle bits, fix ſhallots chopped fine, a bundle of ſweet 
herbs, fome freſh mufhrooms chopped, and fix blades 
of mace, put theſe all in, ftew it gently a quarter of 
an hour, and fkim off the fat; then put in a quart 
of new milk, ftir it well round, and boil it gently 
for half an hour longer; ſeaſon it with Cayan pep- 
per and falt, rub ir through a fine fieve, then it will be 
ready for nfſe, 


A Beſhemell, 


Take a pound of lean ham, fhred it very fine, put 
it at the bottom of a ſtew-pan, two pounds of lean 
veal cut in ſmall pieces, and a ſmall towl cut in pie- 
ces, lay them over the ham, an onton cut ſinall, (ix 
ſhallots ſhred ſmall, the white part of two heads of 
cellery, a bundle of ſweet herbs, fix blades of mace, 
and a few freſh muſhrooms cut ſmall, lay them over 
the meat, put in half a pint of veal broth or water, 
cover it cloſe, put it over a {low fire, and ſweat it 

ently for half au hour, but take care it does not 
{tick or burn, as that will ſpoil it; then put in two 
quarts of new milk, ſtir it round, ſtew it gently for 
half an hour, mix half a pint of milk with two 
ſpoonsful of flour very ſmooth and put in, ſtir it well 
road, bruiſe a little Cayan pepper very fine and 
put in, with ſalt to ſeaſon it; ſtew it till you find it 
as good as you would have it, then rub it through a 
fine ſieve or a tammy, and it will be fit for uſe. 


Rump of Beef a la Doube. 
Take a rump of beef and bone it, put it into a diſt 


iſh 
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take half a pint of white wine, half a pint of vine- 
gar, ſome bay leaves, ſix ſhallots, an ONION, a bundle 
of ſweet herbs, ſome cloves, mace, and all-ſpice, 
boil them altogether for five minutes, and pour 
it over the beef; rurn it often, and with a ſpoon put 
the liquor over it, and let it lay all night; in the 
morning take it out, cut ſome fat bacon into long 
pieces about a quarter of an inch ſquare, chop a 
handfal of parſley, ſome ſweet berbs, fix ſhallots, a 
head or two of garlick very fine, fix blades of mace, 
twelve cloves, twelve corns of all-ſpice, and half a 
nutmeg beat very fine, mix them altogether, with- 
ſome pepper and ſalt, and a glaſs of red wine, put 
the bacon to them, and roll it about till it has ta- 
ken up all the ingredients; then with a ſmall 
pointed knife make holes aſlant through the beet, 
and put in the bacon, &c. or with a large larding - 
pin; put the beef into a long ſtew-pan, with about 
two pounds of fat bacon cut in ſlices, ſome beet- 
fuer, a large bundle of ſweet herbs, two heads of 

arlick, a dozen bay leaves, and ſome falt, juſt cover 
It with water, cover it cloſe, and ſtew it gently for 
four hours; in theſmean time cut twocarrots and three 


or four turneps into an y ſhape you pleaſe or fancy, 


two dozen button onions, and the white part of four 
heads of cellery, boil them all till they are tender, 
and put them into a quart of brown cullis; take 
out the beef, put it into a diſh, pour the ſauce over 
it, and garniſh with lemon and beet-root, or fried 
oyſters, or fried ſippets. 


You may dreſs a leg of mutton piece, or part of a 
buttock the ſame way. 


Rump of Beef a la Braize. 


Prepare a rump of beef the ſame as for a la doube, 
cut ſome raſhers of bacon and lay them at the bottom 
of a ſtew-pan, put in the beef, with two quarts of 
gravy, one of red wine, fix ſhallots, two heads of 
garlick chopped fine, fix bay leaves, a little cloves, 
mace, all-ſpice, and whole pepper, put ſome ſlices of 

t bacon at the top, cover it cloſe, put it over a 


. 
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flow fir2, with a charcoal fire at the top, and braize. 
it gently for four hours; then take up the beef, 
ſtrain the gravy through a ſieve, and fkim off all the 
fat, put a quarter of a pound of butter into a ſtew- 
pan, melt ir, and then put in two large ſpoonsful of 
flour, ſtir it til! it is ſmooth, then by degrees pour 
in the gravy, put in ſome truffles and morels, half a 
pint of treſh muſhrooms firit ſtewed, or a gill of pick- 
led ones, a {weetbread cut in pieces, two artichoke 
bottoms cut in pieces, ſome force-meat balls boiled, 
and an ox-palate boiled tender and cut in long flips, 
boil it up, ſeaſon it with Cayan pepper moderate] 
high, ſqueeze in the juice of a lemon, and boil it up 
for ten minutes; put your beef in to make it hot, 
then put it into a deep diſh, pour the ſauce all over 
it, and garniſh with lemon and beet-root, | 


A rolled Rump of Beef. 


Take a rump of beef, cut it from the bones, and 
Dit it in two from top to bottom; take about two 
pounds of the thick end, chop it fine, with a peund 
ot beei-ſuct, a pound of lean ham, beat it well in a 
mortar, chop e parſley, ſweet herbs, a little le- 
mon- peel, and four ſhallots fine, and put in, ſeaſon 
it with pepper and ſalt, a little beaten mace and gra- 
ted nutmeg. pnt them in, with the crumb of a pen- 
ny loaf rubbed through a cullender, beat them well 
together, and mix them up with the yolks of ſour 
eggs, put it on the beef, roll it up tight, ſtick a 
ſkewer through, and tie it with packthread ; put 
{ome {lices of bacon at the bottom = $4 deep ſtew- pan, 
put the meat upon it, with a bundle of ſweet herbs, 
fix ſhallots, fix bay leaves, a little cloves, mace, all- 
ſpice, and a -pint of red wine, juſt cover the beef 
with water, cover it cloſe and ſtew it till it is tender, 
which you may know by running a ſkewer into the 
meat; then take it ont. rub the top over with the 
volk of an egg. ſprinkle bread-crumbs over it, put 
it before the fire, and make it of a fine brown: in 
the mean time ſtrain the gravy through a fieve, {:m 


MADE Dies H ES „ 


off the fat, put a quarter of a pound of butter into a 
ſtew-pan, melt ir, and. put in two large ſpoonsful 
of flour, ſtir it till it is ſmooth, then pour the gra- 
vy in, a ſpoonful of ketchup, and one of browning, 
ſeaſon it with Cayan pepper and falt, boil it up well 
till it is thick and rich, then put in ſome truffles and 
morels, a gill of pickled muſhrooms, an ox-palate 
boiled tender and cut in pieces, with a ſpoonful of 
elder vinegar ; put the beef into a deep diſh, and 
garniſh with fried ſippets. 


Surloin of Beef in Epigram. 


Roaſt a ſurloin of beef, take it off the ſpit, raiſe 
the ſkin very carefully of the back, cut all the lean 
out, except at the ends, which you maſt leave ſo 
as to hold the foilowing haſh : (but you muſt pat the 
ſurloin to the fire to keep hot ) cut the meat up, and 
haſh it in the ſame manner as directed in the receipt 
to the ſurloin and carefully draw the fkin over it put it 
in for haſhed beef, in the chapter for haſhes; put it 
into a hot diſh, and garniſh with horſe-radiſh. You 
may raiſe up the fat in the inſide and cut ont the lean, 


the inſide uppermoſt in the diſh. 


haſh it, put it in again, pur the fat over it, and ſend 


The Inſide of a Surloin of Beef forced. 


Take a iurloin of beef, and with a ſharp knife 
raiſe up the fat, cut all the lean out cloſe to the 
bone, chop it ſmall, with a pound of beef-ſner, 
abont as many crumbs of bread, ſome parſley, ſweet 
herbs, lemon-peel, and two ſhallots chopped fine, 
ſeaſoned with pepper, fait, and half a nutmeg grated ; 
mix it up with the yolks of three eggs, put it in the 
inde, put the fat over it, ſkewer it down tight, 
Paper it, put it on a ſpit, and roaſt it four hours; 
then unpaper it, froth it up, and put it into the diſh 


inſide uppermoſt, with ſome good gravy in the diſh, 
and garniſh with horſe-radiſh. 


To force a Rump of Beef. 
Chop the large bone of the thick end of a rump 
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of beef, carefully raiſe the ſkin up, and cut the lean 
out of the middle; make a force meat the ſame as 
for the furloin, put it in the place again, and ſkewer 
it on tight; tie it round with packthread to keep in 
the force-meat, paper it, ſpit it, and roaſt it three 
hours if a large one, a ſmall one two hours and a 
half; then take off the paper, froth it up, take it 
off the ſpit, take off the packthread, and pull the 
fcewers out; boil half a pint of red wine, with four 
ſhallots chopped ſmall, put it in the diſh, then put in 
the beef, and garniſh with horſe-radiſh. | 


Rump of Beef in Epigram. 


Spit and roaſt a fine rump of beef, take it off 
the ſpit, with a ſharp knife carefully raiſe up the 
kin, cut the meat out of the middle, and put the reſt 
to the fire ro keep hot; haſh the meat that you 
ent out, as the receipt directs in the chapter for 
haſhes, put it into the place you cut it out of, and 
carefully put on the ſkin, that it may not be per- 
ceived where it was taken from; put tt into a hot 
diſh, with a little good gravy under it, and garniſh 
with horſe radiſh. | | 


Beef ala Mode. 


Take half a buttock of beef or a leg of mutton 
iece, take out the bone, or a clod, and take out the 
bone, cut fat bacon, and mix it with ſpice and herbs, 
the tame as for beef a la doube, put it into the beef 
the ſame way, put it into a pot, cover it with water 
and a pint of white wine, chop four large onions 
and fix cloves of garlick very fine and put in, with 2 
dozen bay leaves. a handful of champinions, or 2 
pint of freſh muſhrooms, a tea ſpoonful of Cayan 
pepper, ſome falt, a ſpoonful of vinegar, ſtrew 
about three handful of bread raſpings ſifted fine 
over all, cover the pot cloſe, and ſte it gently for 
fix hovrs, or according to the ſize of the piece, 
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if a large piece eight hours; then take out the 
heef, put it into a deep diſh, cover it over, and 
ſet it over hoiling water to keep it hot; ſtrain the 
eravy through a fieve, pick out the champinions or 
muſhrooms, ſkim all the fat clean off the gravy, put 
it into the pot again, boil it up, and if it wants any 
more ſeaſoning, ſeaſon it to your liking ; (it ſhould 
be pretty high ſeaſoned) then pour the gravy over 
the beef, or you may cut the beef in ſlices and put 
it in a diſh, with the gravy over it. It eats very 
well when cold, cut in ſlices with ſome of the gravy 
over it ; for when it is cold the gravy will be of a 
ſtrong jelly, and garniſh the cold with parſley. 


Beef a la Mode in Pieces, | 
Take as much beef as you will want, and cut it 


in pieces of about two pounds each, lard them with | 


bacon in the ſame manner as the other, fry the beef 
brown in freſh butter, drain it from the fat, put it 
into a ſtew-pan that will juſt hold it, cover it with 

ravy and red wine, fix ſhallots, four blades of gar- 
ick chopped fine, two onions chopped fine, a ſprig 
of bay leaves, ſeaſon it with Cayan pepper and fah, 
cover it cloſe, and ſtew ir gently till the beef is 
tender ; then ſkim it well, and if it wants any more 
ſeaſoning put it in, lay the meat in a deep diſh and 
pour the ſauce over it. | | | 
Lau may put in champinions or freſh muſhrooms 
if you pleaſe, | 5 


Beef Eſcarlot. 


Take a piece of briſket of beef of about ten 
pounds, ſalt it with two ounces of bay ſalt, one ounce 
of ſalt- petre, one ounce of ſal prunella, half a pound 
of coarſe ſugar, a pound of common ſalt, — alto- 
8 lay it in an earthen pan, and turn it every 


ay for a fortnight; then wafh it very clean, tie it 


up with packthread, and boil it five hours ; cut a 
red cabbage very fine acroſs and ſtew it in gravy, 
chicken it with butter rolled in flour, and ſeaſon ir 
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with pepper and ſalt; put the cabbage in the diſh, 

untie the beef and put on it, with peas pudding and 
greens in ſeparate diſhes, garniſhed with boiled car- 
rot, It is very fine cold, cut in thin ſlices, and gar- 
nifned with carrrot and parſley. | 


Beef a la Royale. 


Take a piece of a ſurloin about twelve pounds, 
a ſmall rump, or a piece of briſket, bone it, and 
make holes with a knife about an inch from one an- 
other, fill one hole with fat bacon, another with 
chopped oyſters, another with parſley ſhred fine, till 
the whole is filled, ſeaſon it with natmeg, mace,cloves 
and all-ſpice beat fine, put it into a pot juſt big 
enough to hold it, and juſt cover it with red wine 
and water, with ſome bay leaves, cover it cloſe, and 
ſtew it gently till it is tender; then take up the 
beef, put it into a deep diſh, cover it up, and keep 
it hot; ſtrain the gravy through a fieve, and ſkim 
off all the fat clean; put. a piece of butter into a 
ſtew- pan, melt it, pat in two ſpoonsful of flour and 
ſtir it till it is ſmooth; then pour the gravy in, put 
in a ſpoonful of browning, a {poonful of ketchup, 
the ſame of vinegar, and ſtew it till it is thick and 
good; then put in an ox-palate boiled tender, one 
ounce of truffles and morels, give them a boil up, 
ſeaſon pretty high with Cayan pepper, and pour the 
ſauce over the mear, with ſome fried force-meat balls 
round, and garniſh with lemon and beet-root. | 

It eats very fine cold, cut into thin ſlices, and gar- 
niſhed with parſley. 
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Beef Tremblongue. 


Take abort eight or ten pounds of the fat end of 
a briſket of beef, tie it up tight with packthread, 
put it into a large pot of water, and boil it ſix hours 
very gently ; ſeaſon the water with a handful of all. 
ſpiee, ſome ſalt, ſome onions, leeks, carrots, an 
turneps; take two carrots, pare them, cut them a- 
bout half an inch long, and with an apple- corer cut 
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them out, pare half a dozen middle-fized turneps, 
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and with a ſcoop cut them out round as big as a nut- 
meg, peel two dozen ſmall button onions, and cut 
the white part of four heads of cellery about half an 
inch long, waſh them all clean, and boil them, but 
not too mach; put them into a quart of good brown 
cullis, and give them a boil up a few minutes; take 
the beef up, and take out all the bones you can, put 
it into a diſh, and pour the ſauce over it; garniſh 
with carrots cut in ſhapes and a few ſprigs of greens ; 
or the following {auce will do: chop a handful of 
parſley, an onion, ſix pickled cucumbers, one wal- 
nut, and a gill of capers, put them into a pint of 
brown cullis, boil them up for ten minutes, and put 
them over the meat, with the ſame garniſh. 
Be ſure to ſave the liquor the beef was boiled in, 
as that will help to make your ſoups good the next 
day. | 


Beef Olives. 


Cut three iteaks off a ramp of beef as ſquare as you 
can, about ten inches long and half an inch thick, 
rub the yolk of an egg over them, cut three thin ſli- 
ces of fat bacon as wide as the beef, and about three 
parts as long, put it on the ſteaks, rub it over with 
the yolks of eggs, and put ſome good veal force-meat 
about a quarter of an inch thick on the bacon, rub ir 
over with the yolks of eggs, roll it up tight, and 
tie it with packthread, then rub it over with egg, 
and ſprinkle crumbs of bread on it; have a large pan 
of beef dripping boiling hot, put them in and fry 
them of a fine brown, put them on a fieve to drain 
the fat of, then put them into a ſtew-pan, with a 
quart of brown cu:115 and half a pint of freſh maſh- 
rooms, cover them cloſe and ſtew them gently for 
one hour, ſkim the fat of, and put in ſome traffles ® : 
and morels boiled and waſhed well, an ox-palate 
boiled tender and cut in pieces, give them a toſs up, 
then take out the olives, untie them, lay them in a 
diſh, pour the ſauce over, with ſome fried force meat 
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balls round them, and garniſh with lemon and beet- 
ot. 
E - Herrico of Beet Tails. 


Take three beef tails, cut them inte pieces about 
four inches long, put them into a ſtew-pan, with a 
ound of fat bacon cut ſmall, a pound of beef-ſuet cut / 
pieces, a handful of all-ſpice, ſix bay leaves, and N 
a quart of water, cover them cloſe, and ſtew the j 
For three hours: in the mean time pare a carrot an 
WM tu it into dice, pare two turneps and cut into dice, 
ws peel two dozen button onions, and cut the white part 
$3 of four heads of cellery half an inch long, waſh them 
341 clean, boil them till they are tender, ſtrain them off 
. put them in a quart of brown cullis, and boil them 
| up for five minutes; take out the tails and put them 
bn a ſieve to drain a moment or two, put them in a 
diſh, poui the ſauce over them, and garniſh with le- 
mon and beet- root. 
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| ; Beef Collops. 


Take two pounds of any tender piece of beef with 
| ſbme fat, cut it into thin collops about as broad as a 
| _ crown piece, pepper. falt, and flour them, chop an 
vnion or four ſhallots fine, put two ounces of butter 
| into a ſtew-pan, melt it, put in the collops and oni- 
| ons, or ſhallots, and fry them quick for five minutes; 
] then put in a pint of good gravy, a little butter mix- 
"I ed with flour, a ſpoontul of walnut ketchup, cut four 

= pickled cucumbers into thin ſlices, a walnut the ſame, 
= and a few capers, with a tea ſpoonful of elder vine- 
gar, a little $64.98 and ſalt, juſt give them a boil 
up, and put them into a hot diſh; garnifh with pick- 
ted cucumbers. | 


1 7. A Fillet of Beef. 

3 Cut the fillet but of the inſide of the ſurloin quite 

to the bone, ſeaſon it with pepper, ſalt, and ſome 
grated nutmeg; roll it up tight, tie it with pack- 
thread, rub it over with ſome yolks of eggs, and 

| ſprinkle it over with bread-crambs, put it on a ſpit 
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and roaſt it of a ſine brown; put ſome ſtewed cellery 
or ſtewed cncumbers in the diſh, take up the filler, 
untie it, and put it over the ſtewed cellery or cucum- 
bers; garniſh with herſe-radiſh. 


Neat's Tongue forced. 


Boil a neat's tongue till it is tender, let it ſtand 
till it is cold, then {lit it down the thick part, and 
cut the meat out of the inſide, chop it ſmall, with 
half a pound of beef-ſuct, and as much crumbs of 
bread, beat them well in a marble mortar, chop 2 
little parſley, ſweet herbs, and lemon-peel fine, and 
put in, ſeaſon it with beaten mace, pepper, and falr, 
mix it up with the yolks of two eggs, rub the inſide 
of the tongue with the yolks of eggs, put in the force- 
meat, cloſe it together, and tie it with pack-thread, 
ſpit it, and ſtick it on both ſides with cloves to your 
2 roaſt it one hour and baſte it with butter; 
then put it into a hot diſh, with good gravy, under 


it, and garniſh with lemon and beet-root, with gal- 


Hatine ſauce in a boat. 


Cow's Udder forced. 


Take a young cow's udder, ſalt it for three or four 
days, then boil] it till it is tender; let it ſtand till it 
is cold, and with a long ſharp knife cut it at the thick 
end almolt through to the thin end, that is, to ſplit 
it, but not at the top, but from fide to fide ; cut the 


| Inſide out, chop it ſmall, and mix it with ſome veal 


force- meat; rub the inſide with the yolks of eggs, 
put in the force-meat, cloſe it together, (tick the top 
over with cloves to your fancy, rub it over with the 
yolk of an egg, and ſprinkle bread-crumbs over it, 
then put it on an iron plate and hake it one hour and 
a half; then put it into a hot diſh, with good gravy 
under it, and garniſh with lemon and beet-root. 

The tongue and udder put into a diſh together 
make a grand diſh, with gallentine ſance in a boat. 
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Beef ſteaks rolled. 
Take three beef ſteaks cut half an inch thick, about 
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ten inches long, and as ſquare as you can, flat them 


with a cleaver, and make a force-meat thus: take a 
pound of lean veal, the fleſh of a large fowl, half a 
pound of lean ham, a pound of kidney-ſuer of a loin 
of veal, or beef-marrow, chop them fine altogether, 
and pound them well in a mortar ; boil an ounce of 
truities and morels very tender, chop them fine, 
with {ome pariley and ſweet herbs, and put in, ſea- 
ſon it with beaten nutmeg, pepper and falt, and 
mix it up with the yolks of four eggs; rub the ſteaks 
with the yolks of eggs, put the forcemeat on them, 
roll them up tight, tie them with packthread, and 
flour them; put half a pound of butter into a ſtew- 
pan, and fry them of a fine brown all round; pour 
out the butter, and put in a pint of gravy, half a 
pint of red wine, four ſhallots —_ fine, half a 
pint of freſh muſhrooms, ſome pepper and ſalt, a little 
butter mixed with flour, cover them cloſe, and ſtew 
them one hour ; then ſkim the fat off, put in a tea 
ſpoonful of elder vinegar, untie the rolls, lay 
them in a diſh, pour the ſauce over, and put fried 
force-meat balls round them ; garniſh with lemon 
and beet-root. 


Loin of Veal in Epigram. 


Take a fine loin of veal, but do not chop the 
thine bones, ſpit it, paper it all round, and roaſt it 
according to the ſize; when it is done take the pa- 
per off, and make it of a fine brown ; then take it 
up, carefully raiſe the ſkin off the back, and cut 
out the lean, leaving both ends whole to hold the 
mince, and put it to the fire to keep hot; cut the 
lean, with the kidney and ſome of the kidney fat, 
into 2 fine mince, put it into a ſtew-pan, with a pint 
of veal gravy and the gravy that run from the veal, 
a little lemon-peel ſhred fine, ſome Pepper and ſalt, 
a little grated nutmeg, a ſpoonful of ketchup, a gill 
of cream, and ſome butter mixed with flour, enough 
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to thicken it; toſs it till it is hot, then put it into 
the loin, draw the ſkin over, and if it does not 
quite cover it dredge it with flour, and brown it 
with a hot iron; then carefully put it into a hot diſh, 
with gravy and butter under, and ſome toaſted bread 
cut three corner ways round it; garniſh with 
lemon and barberries. 


Leg of Veal and Bacon in Diſguiſe. 

Cut off the ſhank-end of a ſmall leg of veal, 
lard the upper ſide with bacon, and boil it with 
about two pounds of fine bacon; when it is done 
enough take it up, lay it in a diſh, cut the bacon 
in ſlices and lay round it, ſprinkle the bacon with 
ſome dried ſage rubbed fine and pepper; have a 


large quantity of fried parſley and put over n, with 


Yorkſhire green ſauce in boats made thus : take two 
or three handsful of ſorrel waſhed clean, pound it 
well in a mortar, ſqueeze out the juice, and ſweeten 
it with fine powdered ſup av. | 


Bombarded Veal. 


Take a nice {mall fillet of a cow calf, cut out the 
bone, and ſome meat out of the middle, end make 
the following force-meat : take half a pound of 
lean veal, the veal, you cat out, half a pound of 
beef-ſaer, half «pong of fat bacon, and the crumb 
of a penny loaf ſoaked in cream, bear it well m a 
marble mortar, ſeaſon it with beaten mace, nutmeg, 
Pepper and falr, chop a little parſley, ſweet herbs, 
and lemon-peel, and put in, mix it up with the yolks 
of four eggs, then fill the hole in the middle with 
this force-meat, and with a ſharp knife make holes 
through the fillet, fill one hole with force meat, 
another with ſtewed ſpinach chopped fine, and ano- 
ther with rhe yolks of eggs the ſame as for egg balls ; 
truſs it as tight as yon can to keep in the ſtuflng, 

ut it into a deep ſtew-pan, with a quart of gravy, 

alf a pint of white wine, a hundle of ſweet herbs, 
and half a pint of freſh muſhrooms, cover it. cloſe, 
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and ſtew it for three hours; then take up the veal, 

ſieim the gravy, and take out the ſweet herbs; put in 
a piece of butter mixed with flour, a ſweetbread 
cut into picces, {ome truffles and morels, and two 
artichoke bottoms cut in four, boil it up till it is 


thick and ſmooth, and ſqueeze in the juice of a le. 


mon; have a roll of force-meat boiled, cut it into 
thin ices, put the veal in the diſh, pour the ſauce 
over, lay the ſlices of force meat round it, and gar- 
niſh with lemon and bect-root. This is a beaniiſu} 
diſh, for when it is cut acroſs it looks of different 
colours. | 


Fillet of Veal with Collops. 

Take a ſmall fillet of a cow calf, cut about half 
of it into thin collops about as big as a crown piece, 
cut a {lice off the top of the udder, and cut it th 
ſame, ſtuff the remainder of the fillet and roaſt it; 
r:ake the collops the fame as white collops, which 
you will find in this chaprer, lay the collops in the 


diſh, and the roaſt in the middle; garniſh with le- 
mon and beet-root. 


Shoulder of Veal a la Piedmontoiſe. 


Take a ſhoulder of Veal, cut off the knuckle, and 
witha ſharp knife carefully raiſe of the ſkin, that it 
may hang at one end, then lard the meat with bacon 
and ſmall {lips of lean ham, ſeaſon it with pepper, 
ſalt, and beaten mace, parſley, ſweet herbs, and 
lemou-peel chopped fine, cover the ſkin over again 
and ſkewer it on tight; put it into a ſtew-pan with 
twe quarts of gravy, cover it cloſe, and ſtew it till it 
is tender; then take a handful of ſorrel, two cab- 
bage lettnces ſhred ſmall, an onion, a little parſley, 
and a few muſhrooms chopped ; take a little of the 
gravy the veal was ſtewed in, and boil them, thicken 
them with a little flour and butter, raiſe up the ſkin, 
and put the herbs, &c. over it; put over the ſkin 
again, rub it over with the vol of an egg, an 
ſtrew bread crumbs on it, ſend it to the oven and 
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bake it of a fine brown; then put it into a hot diſh, 
with ſome of the gravy it was ſtewed in under it, and 
garniſh with lemon and beert-root. 

The French methad is to grate Parmazan cheeſe 


over it before they bake it, inſtead of egg and bread- 
crambs. 


Veal a la Bourgoiſe. 


Cut four ſlices of a fillet of veal an inch thick, and 
lard them with bacon ; cut ſome thin raſhers of ba- 
con, lay them at the bottom of a ſtew-pan, and put 
in the veal the larded fide uppermoſt; lay ſome raſh- 
ers of bacon upon them, pour in a quart of veal 
broth, and ſtew them e for one hour; have a 
pint of white cullis hot, take out the veal, lay it the 
larded ſide uppermoſt in the diſh, pour the cullis 
over it, and garniſh with lemon and beet- root. 


Neck of Veal a la Royale. 


Take the beſt end of a neck of veal and bone it, 
take off the ſkin, and lard the top with bacon; put 
a few raſhers of bacon at the bottom of a ſtew- pan, 
put in the veal the larded ſide uppermoſt, with a 
quart of good gravy, and a bundle of ſweet herbs, 
cover it doſe and ſtew it gently for two hours; then 
take out the veal, keep it hot, ſtrain the gravy 
through a fieve, and ſkim the fat of; put about 
two ounces of butter into a ſtew-pan, melt it, put 
in a ſpoonful of flour, ſtir it till it is ſmooth, then 
pour in the gravy, and boil it up till it is thick; 
ſeaſon it with Cayan pepper and ſalt, ſqueeze in the 
Juice of half a lemon, then put in the veal the jard- 
ed ſide downwards, and give it a boil ; pur the veal in 
the diſh, pour the ſauce over it, and garniſa with 
fried ſippets cut in any ſhape you pleaſe. 


Neck of Veal ala Braize. 


Take the beſt end of a neck of veal, chop off tlie 
thine bone, raiſe up the fleſh of the fib-ends about 
83 | | 


4 


n 
two inches, chop off the: rib-bones, take off the 


ſkin, and lard it with bacon ; cut ſome raſhers of 


bacon and lay them at the bottom of a ſtew-pan, 
two or three thin ſlices of veal, put the neck on it 
the larded fide uppermoſt, with a quart of brown 
gravy, a bundle of ſweet herbs, ſome cloves, mace, 
and all-ſpice, half a pint of white wine, half a pint 
of freſh muſhrooms, lay ſome thin ſlices of veal 
over the neck, and ſome rafhers of bacon on the 
veal, cover it cloſe, put it over a ſtove, put hot 
charcoal at the top, and braize it for two hours and 
a halt; then take up the veal ſtrain off the gravy 


through a ſieve, and ſkim off all the fat clean; put 


a little butter into a ſtew-pan, melt it, put in a large 
fpoonful of flour, and ſtir it till it is ſmooth ; then 


our in the gravy, put in a fpoonful of ketchup, and 


tf it is not of a fine brown, put in ſome browning 
to make it fo, and ſeaſon it with Cayan pepper an 
falt; pick the treſh muſhrooms from the meat put 
in ſome truffles and morels waſhed clean, ſome boiled 
force-meat balls, artichoke bottoms, ox-palates, 
ar {weeet breads, as you fancy or can have them, put 
in the neck of veal the larded fide downwards, give 
it a gentle ftew for five minutes, and ſqueeze in the 
juice of half a lemon ; then put the veal in the diſh 
the larded fide uppermoſt, put the fauce and ingredi- 
ents round it, and garniſh with lemon and beet- 
root. | 
Neck of Veal a la Glaize. 


Prepare the beſt end of a neck of veal the fame as 
a la braize ; put ſome raſhers of bacon at the bottom 
of a ſte pan, fome thin {lices of veal over the bacon, 
lay the neck on them, the larded fide uppermoſt, put 
in a quart of veal broth, a bundle of fweet herbs, and 
x little cloves and mace; lay ſome thin ſlices of veal 
oer it, and raſhers of bacon over the veal, cover it 
cloſe, and ſtew it for two hours: in the mean time 
take a pint of ſtrong veal broth, put in a ſpoonſul of 
btw nh + half an ounce of iſinglaſs, and boil it till 


the iſinglaſs is diflelved ; then ſtrain it through a ſieve, 


k 
| 
] 
[ 
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put it-luto- a ſtew-pan wide enough to hold the veal, 
boil it till it is of a fine glaze, and then put in the 
neck of veal, the larded fide downwards, to take up 
the glaze; put ſome forrel ſauce in a diſh, put in the 
neck of veal, the larded ſide uppermoſt, and garniſin 
with fried ſippets. 


Fricandenx of Veal. 


Cut a ſlice acroſs a fillet of veal about two inches 
thick, and lard it with bacon; put three or for raſh- 
ers of bacou at the bottom of a ſtew-pan, put it the 
veal, the larded fide uppermott, with a pint of gravy, 
a bundle of ſweet. herhs, and a little cloves and mace ; 
lay ſome raſhers of bacon over the fricandeux, co- 


; ver it cloſe, and ſtew it gently for one hour; then 
: take out the fricandeux, ſtrain the gravy through a 
E ſieve, ſkim of the fat, put ir into a ſtew-pan, and 
| boil ir till ir is of a ſtrong glaze; then put in the 
t veal, the larded fide downwards, and give it a boi! 
d up juſt to take the glaze, put ſome forrel ſauce in a 
I diſh, lay the veal on, the larded fide uppermoſt, and: 
ar garniſh with fried ſippets. | | 


Veal Olives. 


Cur fix ſlices off a filler of veal, as thin, long, and 
ſquare as you can, flat them with a cleaver, and rub: 
them over with the yolk of an egg; cut ſome fat bacon: 
aS thin as you can, nearly the length and width of 
the veal, put it on the veal, and rub it over with 
egg; put ſome good veal force-meat thin over the- 
bacon, and rub it with egg; then roll it up tight, 
tie it with two bits of pack-thread, rub it over with: 
the yolks of eggs, and {prinkle bread crumbs over it; 
have a pan of fat boiling hot, put in the olives, and: 
iry them all round of a fine light brown; then put 
them on a fieve to drain the fat from them, put them 
into a ſtew-pan, with a pint of brown gravy, half a 
pint of freſh muſhrooms, a glaſs of white wine, a lit- 
tie batter mixed with flour, and fome pepper and falt, 
cover thein cloſe and ftew them for half an hour; 
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ſkim them well, put in ſome truffles and morels boil- 
ed and waſhed well, a ſweetbread cut into pieces and 
boiled tender, ſome force-meat balls boiled, the juice 
of half a lemon, and give them a boil up; take out 
the olives, cut the ſtrings off, put them in a diſh, 
pour the ſauce over them, and garniſh with lemon 
and beet-root. 


Veal Olives another Way. 


4 cut ſome ſlices of veal very thin, about four inch- 
es long and one inch and a half wide, beat them with 
a cleaver, and rub ſome yelk of an egg over them; 


then lay tome veal force-meat very thin over them, 


rub it over with the yolk of an egg, roll them up 
tight, tie them with packthread, flour and fry them 
in a pan of hot fat of a fine brown; take them out, 
lay them on a fieve to drain and keep hot before the 
fire; in the mean time make a pint of brown cullis 
and put in, ſome force-meat balls boiled, ſome truf- 
fles and morels, a ſweetbread boiled and cut into pie- 
ces, ſome pickled muſhrooms, and boil them up a few 
minutes; untie the olives, put them into a hot diſh, 
pour the ſauce over them, and garniſh with lemon 
and beet-root. | 


Veal Olives the French Way. 


Take two pounds of lean veal, a pound of beet 
marrow, two anchovies waſhed and boned, the yolks 
of two hard eggs, a few freſh muſhrooms, and a do- 
zen oyſters bearded, all chopped very fine together, 
a little thyme, marjorum, parſley, ſpinach, lemon- 
peel ſhred fine, ſeaſoned with beaten mace, nutmeg, 
pepper and falt, and mix the ingredients together 
with the yolks of two eggs; take a veal caul and lay 
a layer of fat bacon on 1t cut very thin, and then 2 
layer of the force-meat, roll it up in the veal caul, 
and either roaſt or bake it an hour; when it is dene 
enough cut it into ſlices, lay it in a hot diſh, with 
good gravy or a little white cullis under it, and gar- 
niſh with lemon and þbeet-root. 3 71 ; 


ry thin little bits; chop ſome oniens very fine, __ 


MADE DIS HE S. 


Veal Blanquets. 


Roaſt a piece of fillet of veal, but not too much, 
cut off the ſkin and nervous parts, and cut it into ve- 


ſome butter into a ſtew- pan, and fry the onions a lit- 
tle criſp, then duſt a little flour over them, ſhake the 
pan round, put in half a pint of white gravy or veal 
broth, a bundle of ſweet herbs, a little beaten mace, 
pepper, and ſalt, and boil it up, and then put in the 


veal ; beat up the yolks of two eggs with a gill of 


* - SO 
cream, grate in a little nutmeg, a little parſley chop- 


ped fine, a little lemon peel grated, put it in, and 
ſtir it one way till it is thick; take out the ſweet 
herbs, ſqueeze in a little lemon juice, and pur it inte 
a hot diſh; garniſh with lemon. 


Veal Rolls. 


Cut twelve thin ſlices of veal, about four inches 
long and one inch and a half wide, put ſome yolk of 
egg over them, and ſome good veal force-meat very 
thin, roll them up tight, tie them acroſs with a ſtring, 
put them on a bird ſpit, tie them on another, rub the 
yolk of an egg over, ſprinkle bread-crumbs on, roaſt 
them half an hour, and then lay them in a diſh; make 
half a pint of brown cnllis, and pat in a few pickled 


muſhrooms, ſome truffles and morels, the yolks of 


four hard eggs, give them a boil, and pour over the 
veal rolls; garnich with lemon. | 


Pilloc of Veal. 


Take the beſt end of a neck of veal, half roaſt it, 
cut it into fix chops, ſeaſon it with pepper, ſalt, and 
grated nutmeg; take a pound of rice, put to it a 
quart of broth, ſome beaten mace and ſalt, and half 
a pound of butter, ſtew it gently over a flow fire till 
it is thick, but take care it does not burn, and beat 
up the yolks of ſix eggs and ſtir in it; then take a 

cep diſh and butter 1 ice 1 

P butter it, and when the rice is cold lay 
dome at the bettom, the veal as cloſe as you can, and 
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cover it all over with rice, wafh it over with the 
yolks of eggs, and bake it an hour and a half; when 
done open the top, pour in a pint of good veal gra- 
vy, and ſend it to table hot. 


Pilloc the Indian Way. 
Take two pounds of rice, pick and waſh it very 


clean, = it into a cullender to drain very dry, put 


à pound of butter and half a pint of water into a ſtew- 
pan, put in the rice, ſeaſon it with cloves and mace 

aten, ſome grated nutmeg, pepper, and ſalt, cover 
it cloſe to keep in the ſteam, few it gently, and ſtir 
it often to keep it from burning, till 3t is tender; in 
the mean time boil two fowls and about two pounds 
ef bacon, as in common, or rather more done; put 
the fowls into a diſh, cut the bacon in two, and lay 


it on each ſide of the fowls, put the rice over, and 


garniſh with hard eggs, and a dozen onions fried 


whole and brown. This is the true Indian way. 


Pilloc another Way. 


Take a ſmall leg of veal and an old cock ſkinned, 
cut them in ſmall pieces, put them in a pot, with a 
quarter of an ounce of cloves and mace, a ſpoonful of 
whole pepper, a pound of Jean bacon cut in bits, fix 
onions, and thre= gallons of ſoft water; when the 
ſcum riſes ſkim it clean, and put in a ſpoonful of air, 
ſtew it well for three or four hours, and then ſtrain 
it off into a wide earthen pan; the next day take off 
the fat and put it into a ſtew-pan, with two pounds 
of rice cleaned, picked, and waſhed, ſimmer it till 
the rice is tender and dry, and ſtir it often for fear it 
ſhoald burn; roaſt two fowls, put them in the diſh, 
lay the rice all round them, heaped as high as the 
fewls, and garniſh with hard eggs. 


Curric of Veal. 


Cut the beſt end of a neck of veal into thin chop 
eat the bones off as ſhort as you can, pepper and fail. 


@, ADqah.  «@a.it 


hw 
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them, and fry them brown in freſh butter, cut fix oni- 
ons into flices and fry them brown, then put the veal to 


them, with a quart of veal broth and a ſmall bottle of 
curric powder (if you have no curric powder put a tea 
ſpoonful of Cayan pepper) a little beaten mace, and 
a table ſpoonful of yellow turmarick, cover it cloſe, 
and ſtew it gently for one hour; in the mean time 
boil a 3 ef rice in a gallon of water till it is 


tender, colour one third you with ſpinach juice, a- 


nother third yellow with yellow turmarick, then 
put a row of green, a row of white, and a row of 
yellow, till the diſh is full, then garniſh it with hard 


eggs; put the veal and ſauee in another diſh, and 
garniſh with lemon. 


Porcupine of a Breaſt of Veal. 
Take a fine large breaſt of veal and bone it, lay it 


Hat on a drefler, and rub it over with the yolks of 


two eggs, cut ſome fat bacon as thin as you can and 
put over it, a handful of parſley, a little lemon-peel 
ſhred fine, the yolks of fix hard eggs chopped ſmall, 
and the crumb of a penny loaf ſoaked in cream, ſea- 
ſoned with pepper, falt, grated nutmeg, and a little 
beaten mace, roll the breait cloſe and ſkewer it tight ; 
then cut fat bacon, ſome boiled ham, and ſome pick- 
led cucumbers in thin flips about two inches long ; 
lard it in rows, firſt ham, then bacon, then cucum- 
bers, till you have larded the veal all round; then 
put 1t into a deep earthen pan with a pint of water, 
cover 1t cloſe, and put it in an oven two hours; as 
ſoon as it is done take it out, pur the veal in a diſh 
and keep it hot; ſtrain the liquor through a ſieve in- 
to a ſtew-pan, ſkim off the fat, put in a glaſs of white 
wine, a little lemon pickle and caper liquor, a ſpoon- 
ful of ketchup, a little pepper and falt, thicken it 
with butter mixed with flour, and boil it up; lay the 
veal in a hot diſh and pour the ſauce over it; have 
ready a roll of force-meat made thus : get half a pound 


crumb of a penny loaf beat in a marble mortar, put 
in a dozen oyſters chopped fine, ſeaſon it with nut- 
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meg, Cayan pepper and ſalt, mix it up with the yolks 
of four eggs, lay it on a veal caul, roll it up like a 
collared = 

when it is done cut it into four ſlices, lay one at each 
end, and one on each fide; cut the ſweetbread into 
four ſlices, fry them brown with butter, and lay a 
ſlice between each ſlice of force-meat. You may put 
muſhrooms, truffles and morels in the ſauce if you 
think proper. | 


When game is out of ſeaſon this will ſerve as a 


grand bottom diſh” 
„ 2 0 
A Savory-Diſh of Veal. 

Cut ſomethin ſlices off a fillet of veal, hack them 
with the back of a knife, rub them over with the 
yolks of eggs, lay ſome good yeal force-meat over 
them, roll them up tight, tie them with pack-thread, 
rub them over with the yolks of eggs, and ſprinkle 
bread-crumbs over them ; butter a diſh and put them 


in, bake them for half an hour in a quick oven; take 
a pint of brown cullis, put in a few pickled much- 


rooms, a few truffles and morels boiled and waſhed 
well, and give them a boil up; fry about a dozcn 
force-meat balls, put the veal in the diſh, the balls 
round it, and pour the cullis and muſhrooms over it; 
garniſh with lemon. -Be ſure to cut the ſtrings off. 


Breaſt of Veal collared. 


Take a fine breaſt of veal, and with a ſharp knife 
take out the bones and the ſkin of the flap-end, take 
care you do not cut the meat through, and rub it 
over with the yolk of an egg; mix a handful of bread- 


crumbs with half a nutmeg grated, a little beaten 


cleves, mace, pepper and ſalt, a handful of parſley, 


a few ſweet herbs, a little lemon-peel ſhred fine, an 


ſprinkle over the veal ; roll it up tight, run a ſkewer 
through the middle and cut both ends even, tie it 
round with pack-thread to keep it tight, put the ſpit 
through the middle, wrap the caul round, and tie 
it on ; roaſt it for two hours, take the caul off about 


bind it in a cloth, and boil it one hour; 
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5 2 quarter of an hour before it is done, baſte it with 
butter. and make it of a fine brown; in the mear. / 
6 time take a pint of brown cullis, put it in a ſtew-pan, 
1 with half a pint of freſh, or a gill of pickled muſh- 
0 rooms, a few truffles and morels, two artichoke bot- 
a toms cut in pieces, and ſtew it a quarter of an hour; 


it N take up the veal, ſet it upright in the diſh, and pour 
2 in the ſauce; have your ſweetbread cut in four and 

nicely boiled, with ſome fried force-meat balls, and 
TE put them round, garniſh the diſh with lemon and 
| beet-root. wy 


Fricandillas of Veal. 


Take two pounds of lean veal, half a pound of the 
kidney ſuet of veal chopped very ſmall, and the crumb 
of a twopenny French roll ſoaked in hot milk; ſqueeze 
the milk out, put it to the veal, ſeaſon it pretty high 
with pepper, ſat, and grated nutmeg, make it into 
balls about as big as a tea- cup, rub it over with the 
yolks of eggs, put helf a pound of butter into a ſtew- 
pan, and fry them of a light brown; then put them 
on a ſieve to drain a few minntes, pnt them into a 
ſtew-pan with a quart of veal broth, ſtew them gen- 
tly for three quarters of an hour, thicken it with 
barter mixed with flour, ſeaſon it with a little pep- 
per and ſalt, and ſqueeze in the juice of half a lemon; 
put them in a hot diſh. pour the ſauce over them, 
and garniſh with lemon and beet- root. | 


Tenderoons of Veal. 
Take the briſket part of a breaſt of veel, pat it 


into a ſauce-pan. and cover it with water, pnt it on 
the fire, and when the ſcum riſes ſkim it clean, put 
in a bundle of fveet herbs, an onion ſtuck with loves, 
three or four blades of mace, a little ſalt, and boil. 
it till it is tender; then take it up and cut it acroſs 
in thin ſlices; put al ont two ounces of butter intò a 
ſtew-pan. melt it, and put in a ſpoonful of flower, 
ſur it till it is ſmooth, but do not let it burn ſt-ein 
in about a pint of the broth, and ſtir it round; then 
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put in the veal, with a few freſh muſhrooms firſt 
ſtewed, ſome aſparagus tops boiled tender, and ſome 
force-meat and egg balls; a it a toſs up, ſeaſon it 
with Cayan pepper and ſalr, mix the yolks of two 


eggs with half a pint of cream, grate in a little nut- 


meg, put it in, ſhake it one way till it is thick and 


ſmooth, and ſqueeze in the juice of half a lemon put 


it into the diſh,and garniſh with lemon and beet-root. 


Tenderoons another Way. 


Put the briſket end of a breaſt of veal into a 
ſauce-pan, cover it with water, put in a bundle of 
ſweet herbs, ſome cloves ard mace, and boil it till 
it is tender; then take it out and cut it acroſs very 
thin; have a pint and half of white cullis in a ſtew- 
pan, put in the veal, with ſome freſh muſhrooms ſtew- 
ed, ſome aſparagus tops boiled, ſome force meat and 
egg balls, and make it hot : then put ir into a diſh, 


an garniſh with lemon and beet-root. 


Italian Collops. 


Cut about two dozen ſlices off a fillet of veol 
about two inches ſquare, and lard them with ſmall 
ſlips of bacon ; put fome butter into a ſtew-pan, 
make it hot, and fry them; the unlarded fide of 2 
fine brown firſt, then turn them, and fry them a lit- 
tle on the larded fide ; take them out, and put them 


before the fire to keep hot, pour out the fat, and 


put a pint of brown cullis into the pan, with ſome 
pickled mnſhrooms, rruſfles and morels, a ſweet- 
bread boiled and cut into pieces, ſome ſmall force- 


meat balls boiled, and wire them a boil up ; put 


the collops into a diſh the larded fide uppermoſt, put 
the ſauce and ingredients over them, and garniſh with 
demon and beet root. 

; | Italian Collops White. 

Cat your collops, and lard them as before, and 
thray them into boiling water for a minute; put 4 


flour, and 


DDr 


little butter into a ſtew- pan, melt it, and put in a 
ſpoonful of flour, ſtir it till it is ſmooth, then pour 
in a pint of veal broth, ſeaſon it with nutmeg, beat- 
en mace, pepper and falt, put in the collops, with 
a few muſhrooms and aſparagus tops boiled and 
ſtew them for five or fix minutes; mix the yolks cf 
two eggs with halt a pint of cream, put it in, ſhake 
the pan one way till they are thick and imooth 
and _ ſqueeeze in the juice of half a lemon ; 
then put them in a diſh the larded fide uppermoſt, 


pour the ſauce over them, and garniſh with lemon. 


and beet-root. 


Scotch Collops. 
Cut your coliops very thin, about as broad as a 


crown piece, off a fillet of veal, and ſome fat with 


them, ſprinkle ſome ſalt on them, and four them; 
put into a frying-pan a piece of butter, make it hot, 
put in the collops, fry them on both ſides of a ſine 
brown, and then lay them in your diſh, have the 
following ragou ready: put four ounces of butter 
into a ſtew- pan, melt it, put in a large ſpoonful of 

ir it till it is ſmooth; then pour in a 
pint and a half of good gravy, ſtir it till it boils 
up, put in a gill of white wine, ſome freſh or pick- 
led muſhrooms, truffles and morels waſhed clean, 
a ſweetbread blanched and cut in pieces, artichoke 
bottoms cat in pieces, ſome force-meat balls boiled, 
ſtew them for half an hour, and ſqueeze in the juice 


of half a lemon; then put it over the collops, and 


garniſh with ſmall raſkers of bacon toaſted and lemon. 


You may cut and fry the collops, put in a pint of. 


brown cullis, a few pickled muſhrooms, ſome truffles 
and morels, a {weetbread, or ox-palates boiled ten- 
der, and force-meat balls boiled; give them a boil 


up for a minute, put them in a diſh, and garniſh with. 


raihers of bacon and lemon. 


7 


White Collops. 


3 


207 


Cut them che ſame as for Scotch collops, put them 
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into a ſtew- pan, and pour ſome boiling water over 
them, ſtir them about, and ſtrain them off; put « 
little butter into a ſtew-pan, melt it, put a {poon- 
fa! of Hour in, and ſtir it till it is ſmooth; then pour 
in a pit or veal broth, ſcaſon it with a little beaten 
«ce, pepper and ſalt, pat in the collops, with a 
bundle of {weet herbs, a tweetbread boiled and cut 
in pli-ces, joue freſh muſhrooms, frewed firſt, or pick- 
led ones waſhed in warm water, a few force-meat 
balls boiled, and ſtew them about five or ſix minutes; 
niz the yojks of two eggs with half a pint of cream, 
erate alittle mnmeg in, put it into the pan, and 
Lezp ſnahiug it one way till it is thick and ſmooth ; 
145e out the iweet herbs, ſqueeze in the juice of half 
a lemon pur it into a kot diſh, and garniſh with le- 
nion and EET root. . 
Scotch Collops a la Francoiſe. 

ut large collops off a leg of veal, lard them with 
thin lips of bacon, put them in a pan, pour hair 
a Int of miid ale boiling over them, and let them 
Yay till the blood is out; then take out che coliops, 
priusle them over wich paritey, ſweet herbs, and 
le non- peel ſhred fine, flour them, and fry them 
brown in freſa batter ; take them out and put them 
into a dith; put the ale into the ſtew-pan, with a 
little anchovy liquor. a glaſs of white wine, a little 
Cayan pepper. and boil it up; beat up the yolks of 
twoegss and {tir in, with a little batter, ſhake alto- 
gether till it is thick, pour it over the collops, and 
£27122 en raſhers of bacon toaſted and lemon. 


Calf's Fead Surpriſe. 
Take a calf's head with the ſkin on, ſcald it the 
ſame as for mock turtle, and with a ſharp knife rale 
up the ſkin, witch as much meat from the bones 43 
you can, ſo as it may appear like a whole head when 
{tu.icd; then make a force-meat thus; take a pound 
of lean veal, aponnd of fat bacon ſcraped, a pound 
of beef ſuet, the crumb of a tw-penny loaf rubbed 
through a cullender, beat it all well in a mertzi, 


EFF 
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with ſome ſweet herbs, parſley, and lemon-peel 


ſhred fine, ſome cloves, mace,, and nutmeg beat tine, 


with Cayan pepper and falt, enough to ſeaſon it, 
beat up the yolks of four eggs, an mix altogether; 
ſti fthe head with the force meat and ſkewer it tight 
ai both ends, then put it into a pot or deep pan, 
with two quarts of water, a pint of wike wine, 
2 blade or two of mace, a bundle of ſweet herbs, 
an anzhovy, two {poonsſul of walnut and muſhroom 
ketchup, the ſa:ne of lemon pickle, ſome pepper and 
falt, lay a coarſe paſte over it to keep in the ſteam, 
and bake it two hours and a half in a ſharp oven, 
when yon take ic out, put the head in a decp ſonp- 
diſh, ſkim off the fat from the gravy, ſtrain it 
through a ſieve into a ſtew-pan, thicken it with 
butter mixed with flour, and boil it up for a few mi- 
nates; mix the yolks of four eggs with half a pint 
of cream put in, ſtir it one way till it is thick and 
ſinooth, then pour it over the head, and garniſh 


with force-meat halls boiled, ſome truffles boiled, 


barberries and pickled muſhrooms. 


Fam a la Braize. 


Cat of the knuckle and ſoab it as for boiling, half 
boil it and take olf the ſkin, put ſome raſhers of *at 


bacon at the bottom of a long deep ſtew-pan, with 


ices of beef over it, ſealon it with beaten cloves and 


mace, {weet herbs and parſtey chopped fine; lay the 
ham in with che fat fide uppermoſt, and cut in fix o- 


nons, a parſnep, aud two carrots {hced, with ſome 


calves and parſley, la; them on both the tides, but 
not at top, cover the ham with ſlices of lean beef, 


and fat bacon over the beef then ſome roots fliced 


over all, cover it cloſe, and ſtop it with paſte; put it 
over a gentle fire, and ſome fire at the top, and let 
it braize for eight hours; then carefolly take it out, 
rub it over with the yolk of an egg. ſprinkle bread- 
crumbs over, and brown it with a hot ſalamander ; 


when cold, put it on a clean napkin, and varniſh 
vich parſley. e 
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If it is to be eat hot, make the following ragou: 
take a pint and a half of good brown cullis, {train 
the gravy that comes from the ham into the ſtew- pan 
ſkim off the fat and put it in; cut a veal fweet-bread 
into pieces, ſome eocks-combs, truffles and morels, 
pickled or freſh muſhrooms, and the yolks of fix hard 


eggs, boil it up for ten minutes, put it in the diſh, 


and put the ham on the top; garniſh with lemon and 
barberries. 


Shoulder of Mutton in Epigram, 


Take a ſhoulder of mutton and roaſt it nearly e- 
nough, then carefully take off the ſkin as thick as a 
crown piece and the ſhank-bone at the end. cut the 
meat of the blade bone, pepper, ſalt, and broil it, 
ſeafon the ſkin and ſhank-bone with pepper and ſalt, 
fome ſweet herbs and parſley fhred fine, ſprinkle ſome 
bread-crumbs on it, and broil it of a fine brown; in 
the mean time cut up the meat, and haſh it in the 
ſame manner as directed in the receipt for haſhed mut- 
ton, only put the gravy in that run from it; put the 


blade bone in the diſh, the haſh cloſe round it, then 


put the ſkin over all, and garniſh with green pickles. 


Shoulder of Mutton Surpriſe. 


Cut the ſhank off a ſhoulder of mutton and half 
boil it, then put it into a ſtew-pan, with two quarts 
of good gravy, half a pound of rice, a tea ſpoonful 
of muſhroom powder, if you have it, a little beaten 
mace, ſome pepper and falt, and ſtew it one hoar, 
or till the rice is done; then take up the mutton 
and keep it hot, put to the rice a piece of butter 
mixed with flour, and ſhake it about; put in nal 3 
pint of good cream, ſhake it well for five or ſix mi- 
nates, lay the mutton in the diſh, and put the ſauce 
and rice over it; garniſh with green pickles cr bar- 
berries, and ſend it to table hot. | 


Leg of Mutton a la Royale. 
Take a les of mutton, cut off all the fat ſkin ai 
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ſhank-bone, lard it with bacon all over, and ſeaſon 
it with pepper and falt; take a round piece of beef 
or fillet of veal, of about four pounds, and lard it; 
have a pan of hogs lard boiling hor, flour your meat, 
and give it a nice brewn colour in the lard; then 
take the meat out, and lay it on a ſieve to drain a few 
minutes, put it into a deep ſtew-pan, with a bundle 
of ſweet herbs, ſome parſley, an onion {tuck with 
cloves, two or three blades of mace, a little whole 

epper, and three quarts of gravy, cover it cloſe, and 
for it ſtew gently for two hours; in the mean time 
make a pint and a halt of brown cullis, put in ſome 
muſhrooms, truffles and morels, a {weetbread cut in 
pieces, ſome aſparagus tops boiled, two ſpoonsful of 
ketchup, a gill of red wine, and ſtew it for ten mi- 
nutes ; then lay the mutton in the middle of a difh, 
cut the beef or veal into liices, make a rim round the 
mutton with the ſlices, pour the ragou over, and 
garniſh with lemon and beet-root. | 
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Leg of Mutton a la Hoùt Goat. 


In cold weather hang a leg of mutton in an air 
place for a fortnight, cut off the ſhank, ſtuff it all o- 
ver with cloves of garlick, roaſt it, baſte it with red 
wine, and ſprinkle pepper and ſalt on it; while it 


: is roaſting boil a gill of gravy, as much red wine, 
all with {ix ſhallots chopped fine together, put it in the 
ee dich, and put the leg on it; garniſh with horſe- rad- 
ul iſh. 
ten | 
WG; Shoulder of Mutton with a Ragoa of Turneps. 
een Take a ſhoulder of matton, cut oF the Mank, and 
If a take out the blade bone as neat as poflible, and in 
85 the place put a ragou made as follows: take one or 
8 two ſweetbreads cut in pieces, a dozen cockcombs, 
Hays half an ounce, of truffles and morels, {ome freſh muſh- 
ales rooms, a little beaten mace, pepper and ſalt, ſtew 

all theſe in a little good gravy, and thicken it with 
butter mixed with flour, or the yolks of two eggs 
* o -_ 2 
0 which you pleaſe, and let it be cold before you put 


it in; then fill up the place where you took the bone 
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from, juſt in the form it was before, and ſew it up 

tight; take a large deep ſtew- pan, lay at the bottom 
thin ſlices of bacon. tlien {ſlices of veal, a bundle of 
' parſley and ſweet herbs, ſome Whole pepper, two or 

three blades of mace, fx cloves, a large onion, and 
juſt cover the meat with gravy, cover it cloſe and 
ſtew it gently for two hours: pare eight or ten tur- 
neps, and cut them into what different ſhapes you 
p'eaſe. boil them in water ſufficient to cover them, 
ſtrain them off in a ſieve and but them over the wa- 
ter to keep hot: then take up the mutron, drain it 
from the fat and keep it bot and covered; ſtrain the 
gravy it was ſtewed in and {kim o all the fat clean, 
pat it into a ſtew-pan ſeaſon it with pepper and ſalt, 
put in a glaſs of white wine, two ipoonsful of ketch- 


up. thicken it with butter mixed with flour, and 


boil it up till it is thick and ſmooth ; then put in the 
turneps, give them a toſs or two, pour the ſauce c- 
ver the meat, and garniſh with barberries. 


To ſtuff a Leg or Shoulder of Mutton. 


Take ſome bread-crumbs, half a pound ef beef- 
ſuet, the yolks of four hard eggs, three anchovies 
boned, and twelve oyſters, all chopped ſmall, a lit- 
tle parſtey and {weet herbs ſhred tine, ſeaſon it wich 
nutmeg, pepper and ſalt, work it all up with the 
yolks of two raw eggs like a paſte, cut a hole in the 
thick part of the mutton, or where you pleaſe put 
in the ſtuffing and roaſt it; for ſauce, take a gill or 
the oyiter liquor, as much claret, a little anchovy 
liquor, a little nutmeg, an onion, and a dozen oh- 
ſters; ſtew theſe together for ten minutes, take out 
the onion,- pour the ſauce under the mutton, and 


garniſh with horſe-1adifh. 
Oxford John. 


Keep a leg of mutton till it is ſtale, cut it inte 
as thin collops as yon can, but firſt cut of the fat and 
fine ws, ſeaſon them with pepper and ſalt, a little 
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beaten mace, and ſtrew among them a little thyme, 
and three or four ſhallots ſhred ſinc; put about a 
daarter of a pound of butter into a ſlex-pan and 
make ic hot, put in your collops, keep them ſtirring 
with a Wooden ſpoon till they are three parts done, 
and then add a piat of gravy, a little juice of lemon, 
thicken it with butter mixed wich Roar, let them 
immer tour or live minutcs, end tiicy will be enough; 
but take care you do not let them boil, nor have 
them ready bejore you want them, as they will get 
bad; fry ſome bread ſippets and pat round and over 
them, aud lend them up Fo: = ; | 


Mutton the Tur l. in Way, 

Take a leg or neck of mutt-n and cut it into thin 
ces, then wah it in vinegar, put it into a pot 
that has a clole coser to it, put in to a leg three 
quarts of water, a quarter of 2 pound of rice, a little 
whole pepper, and ihree or four onlons: to a neck, 
two quaris of water, three cunces of rice, a little 


whole pepper, and onions ; cover it cloſe, ſtew it 
gently, and allow a quarier of an hour for every pound 


of meat; ſeim it frequently, and when done take 
out the onions, ſeaſon it with {alt to your palate, put 
in a quarter of a pound of butter, ſtir it well round, 
and take care the rice does not burn to the bottom ; 
put the meat in the diſh, and pour the rice and gra- 
Vy over it. You may put in a little mace and a bun- 
dle of ſweet he bs if yoa think proper. 


A Baſque of Mutton. 


Get a caul of veal and lay it in a copper Giſh 
avout the ſize of a {mall punch bowl, take a leg of 
mutton that has been kept a weck, cut off the Jean, 
and chop it very ſmall, with half its weight in beef 
marrow, the crumb of a penny loaf, the yolks of 
tour eggs, two anchovies boned and waſhed, half a 
Pint of red wine, the rind of half a lemon grated, 
anda little pepper and fait ; mix it up like ſauſage 


meat, lay it in your caul in the inſide of the diſh, 
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mi cloſe up the caul, and bake it for one hour and a 
_— half ina quiek oven; when it comes out turn your 
diſh upſide down, and turn the whole out into ano- 
ther diſh, pour ſome good gravy over it, garniſh 
with pickles, and ſend veniſon ſauce in a boat. 


To collar a Breaſt of Mutton. 


Take a large breaſt of murton, and with a ſharp 
knife take off the ſkin, cut all the bones out, and 
grate ſome nutmeg over the inſide ; chop ſome par- 
| ey, ſweet herbs, and a little lemon-pee] very fine, 
+ ſome crumbs of bread mixed together, with a little 
beaten mace, pepper and ſalt, rub the inſide with the 
BP yolk of an egg, ſprinkle the herbs and bread-crumbs 
E | - ever, and ro Fir up tight; run a kkewer through to 

hold it together, tie it round with packthread, cut 
the ends even to make it ſtand upright in the diſh, 
ſpit it, and put it down to roaſt ; put half a pint of 
red wine in the pan, and baſte it till the wine is 
foaked up, then baſte it with butter to make it of a 
fine froth ; (one hour at a good fire will do it) when 
it is done take it up, untie it, take out the ſkewer, 
ſet it upright in a diſh, with a little good gravy in 
the diſh ; garniſh with green pickles, and ſend ve- 
niſon ſauces in boats. 
If you do not approve of red wine, you may put 


= 


a quart of milk, and a quarter of a pound of butter 
in the pan and baſte it with. et 
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Mutton Kebobbed. 


Take a loin of mutton, cut out all the inſide fat 
and the tin of the back, cut it in five or fix pieces 
and rub them all over with the yolk of an egg, 
have ſome bread-crumbs, ſweet herbs, parſley, and 
lemon-peel ſhred fine, a little beaten mace, pepper 
and ſalt, mixed together, {prinkle the mutton all 
over, put it on a ſmall ſpit, baſte it with butter 
and ſprinkle it with the crumbs and herbs ſeveral 
times while it is roaſting: make it of a. fine brow” 
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then put it in a hot diſh, with ſomèe good gravy un- 
der it; garniſh with horſe-radiſh, and poveroy ſauce 
in a boat. | 


Neck of Mutton called the Haſty Diſh, 


Take a large ſilver or pewter diſh, made like a 
deep ſonp-diſh, with an edge about an inch deep in 
the inſide, on which the lid fixes (with a handle at 
top) ſo faſt, that you may lift it up by that handle 
without letting it fall; this diſh 1s called a necro- 
mancer. Take a neck of mutton about fix pounds, 
take off the ſkin, cut it into chops, but not too 
thick cut a French roll and a large onion into thin 
ſlices, pare and lice three or four turneps lay a row 
of mutton in the diſh, on that a row of roll, then 
turneps. then onion, a little ſalt, then the meat, and 
ſo on till all is in, put in a bundle of ſweet herbs 
and a blade or two of mace ; have a tea-kettle of 
boiling water, fill the diſh, cover it cloſe, and hang 
the diſh on the back of two chairs by the rim ; have 
ready three ſheets of brown paper, tear each ſheet 
into five pieces, draw them through your hand, light 
one piece and hold it under rhe bottom of your diſh, 
moving the paper about as faſt as it burns, proceed 


enough, (fifteen minutes juſt does it) and ſend it to ta- 
ble hot in the diſh. f 

This diſh was firſt contrived by the late Mr. Rich, 
and is now much admired by the nobility and gen- 
try. | 


Mutton a la Blaize. 


kin; get a double block-tin or ſilver pan, made 
with a cover to fix on cloſe, lay your chops in, chop 
ſome parſley, lemon-peel, and a few ſweet herbs fine, 
and ſprinkle over them, with half a dozen ſhallots 
or onions chopped very fine, ſeaſoned pretty high 
with Cayan pepper and ſalt. put in alittle gravy, 
put the cover on cloſe, and ſtew them very gently 


N 


thus till all the paper is burnt, and your meat will be 


Cut fix or eight chops vers thin and cut off the 
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for ten or twelve minutes ever a clear fire; (or you 
may ſtew them with paper, as directed in the above 


receipt) ſend them to table hot with the cover on. 


Mutton Chops in Diſguiſe. 
Cut as many chops as you want, but not too thick 
rub them with pepper, ſalt, grated nutmeg, and 


chopped parlley ; roll each chop in half a ſheet of 
white paper well buttered in the inſide, and rolled 
at each end cloſe; have a pan of hogs lard or beef 
dripping boiling hot, put in the chops, fry them 
quick and of a fine brown; then take them out 
and lay them on a ſieve to drain the fat from 
them before the fire; fry a handtal of parſley criſp, 
lay the chops in a hot diſh, put the parſley over and 
You muſt 


round them, with poveroy ſauce in a boat. 
be careful you do not break the paper, as that will 


ſpoil them. 


Ferrico of Mutton. 


Take the beſt end of a neck or loin of mutton, cut 
of the ſkin, and cut it i to thick chops, pepper, ſalt, 
and flour them; fry them on both ſides of a light 
brown in a little butter, put them on a ſieve to d1ain, 
then put them into a ſtew- pan. with a bundle of ſweet 
herbs, half a pint of white wine, and as much gravy 


as will cover them, cover them cloſe and ſtew them 
. gently for one hour; then take out the chops, (train 


the gravy through a fieve, and ſkim off the fat; put 
ſome butter into a ſtew-pan, melt it, put in a ſpoon- 
ful of flour, and ſtir it till it is ſmoorh, then pour the 
gravy in, and keep it ſtirring all the time; in the 
mean time pare two carrots and fix turneps, cut them 
into dice, or what ſhape vou fancy, peel two dozen 
button onions, and cut the white part of two heads 
of cellery about half an inch long, waſh them all well, 
and boil them till they are tender; then ſtrain them 
in a ſieve, and put them into the gravy, put in the 


chops, ſeaſon it with pepper and ſalt, and give them 


a ſtew for fifteen minutes; take out the chops with 2 
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1 fork, lay them in the diſh, put the roots and ſauce 
1 over them, and garniſh with beet-root. 


| Mutton the French Way, 
| Take the two chumps off the loins together, cut 


r olf the rump with a ſharp knife, begin at the broad 
d end and carefully raiſe up the ſkin of the rump-end, 
* but mind you do not cut the ſkin through; then take 


a little lean ham or bacon, chop it very fine, a few 
ef truffles, parſley, ſweet herbs, and a little lemon- 
peel ſhred fine, a little cloves, mace, and half a nut- 
meg, beat fine a little pepper and ſalt, mix all theſe 
| together and ſtrew over the meat where you took 
p, the ſkin from; then lay on the ſkin again, faſten ir 


nd tight with ſkewers, and put a ſhee: of white paper 
alt well buttered over it, put it on a ſpit and roaſt it 
ill two hours; then take off the paper, baſte the meat 
with a little barter, ſtrew it all over with bread- 
crumbs, and when it 1s of a fine brown take it up and 
put it into a hot diſh; for ſauce, chop fix ſhallots 
att fine, put them into a ſauce-pan, with a ſpoonful of 
alt, vinegar and two ſpoensful of white wine, boil it a 


minute or two, put it into the diſh, and garniſh with 


horſe-radiſh. 


Another French Way, called St. Menehout. 


Take the chumps off the loins together, cut off the 
rump, and take off the ſkin, lard it in rows with 
mall ſlits of fat bacon, ſeaſon it with beaten cloves, 
mace, nutmeg, pepper and falt, ſome {ſweet herbs, 
pariley, and young onions chopped line; take a large 
ſtew-pan big enoagh to hold it, lay layers of bacon 
at the bottom, and thin flices of lean beef over the 
bacon, lay in the mutton the larded fide uppermoſt ; - 
put in a pint of white wine, a pint of gravy, two or 
three bay leaves, a few ſhallots, and lay layers of 

acon and beef over, it, cover it eloſe, pur fire over 
and ander it, and ſthw it for Wo hours ; when it is 

one take it out, rub it over with the yolk of an egg 
and frew bread-crumbs over it, put it in an oven or 
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before the fire to brown; ſtrain the gravy it was 
ſtewed in through a ſieve, ſkim off the fat, put it in- 
to a ſauce-pan, and boil it up; put it into the diſh, 


put on the mutron, and ſend it up hot. 


Loin of Mutton forced. 


Take the bones out of a loin of mutton, and make 
a ſtuffing with the crumb of a penny loat, half a pound 
of beef- ſuet chopped fine, ſweet herbs, parſley, and 
lemon-peel ſhred fine; ſome grated nutmeg, pepper 
and falt, mix it up with the yolks of two eggs, and 
put it in where the bones came from, ſew 1t up, 
raiſe up the ſkin, ſkewer it on, ſpit and roaſt it; 
when it is nearly done take off the ſkin, give it a fine 
brown, diſh it up, with good gravy under it, and 
garniſh with horie-radiſh. | 


Breaſt of Mutton grilled. 


Half boil a breaſt of matton, fcore it, ſeaſon it with 
pepper and ſalt, rub it over with the yolk of an egg, 
and ſprinkle it with bread crumbs, ſweet herbs chop- 
ped and mixed, put it over a clear fire and broil it 
gently of a fine brown, or put it in a Dutch oven be- 
fore the fire; chop a little parſley, onion, four pick- 


led cucumbers, and half a gill of capers, boil them 
five minutes in half a pint of gravy thickened with 
butter mixed with flour, lay the mutton in the ifs, 


and pour the ſauce over it. 


Mutton Rumps a la Braize. 


Take fix mutton rumps and boil them fifteen mi- 
nutes in water, take them our, cut them in two, zn 
put them into a ſtew- pan, with half a pint of gravy, 
a gill of white wine, an onion {tuck with cloves, 4 
bundle of ſweet herbs, a little Cayan pepper aud lalt, 
cover them cloſe, and ſtew them till they are tc nder; 
take them, the ſweet herbs, and onion out, ſkim 0. 
the far, and boil the gravy till it is clear; then put 
in the ramps, with a ſpoonful of browning, {que 
in the juice of half a lemon, give them a boil up, 4 

garniſh with beet-root. 
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For variety, you may leave the rumps whole; {kin 


as nx kidnies, and lard them on one fide, dreſs them in 
n- HK the ſame manner as the rumps, but do not boil them, 
ſh, | put the rumps in the middle of the diſh, and the kid- 


nies round them. The kidnies make a pretty ſide- 
diſh of themſelves, if dreſſed as the rumps. 


ake | | Mutton Rumps with Rice. 
= Take ſix mutton rumps, put them into a ſtew-pan, 
an 


with a quart of mutton gravy or broth, ſtew them 


PEE for half an hour, and then take them out and let them 
and ſtand to cool; boil half a pound of rice in two quarts 
up, of water for ten minutes, ſtrain it off, ſkim the fat 
wk; off the gravy, put the rice in, and ſtew it gently till 
ar it is thick, but take care it does not burn; ſeaſon it 
an 


with a little beaten mace, pepper and ſalt, rub the 
rumps over with the yolks of eggs, ſprinkle bread- 
crambs over them; have a pan of fat boiling hot, 
an d fry them of a fine brown; put them on a ſieve to 
With drain the fat from them, lay the rice in the diſh, the 


egg rumps in what form you pleaſe over it, and garniſh 
chop- with hard boiled eggs cut in two. 

oi ; 3 

n be⸗ Lamb's Head. 

pick Take a lamb's head and pluck, cut out the eyes and 
dere gall, cut the nut off the liver and heart, take out the 
Wir brains, waſh the head and the reſt of the pluck very 
> 1 | 4 / 


clean, and boil it twenty minutes in water; then 
take out the liver and lights, and mince it in the 
lame manner as veal, put it into a ſtew-pan with the 
liquor it was boiled in, enough to moiſken it, with a 


en mi. little lemon- peel ſhred fine, a ſpoonful of ketchup, a 
o, ane little butter mixed with flour, pepper and ſalt and 

ravy give it a boil up; take the head up and notch it a- 
oy croſs, rub it over with the yolk of an egg, grate 
1 3 abt i 


fome nutmeg over it, and ſprinkle it with bread- 
crumbs, put it on a clear fire and broil it of a light 
brown; cut the heart and the nut of the liver in fli- 
ces, the brains in four, pepper, ſalt, and flour them, 


'y them of a light brown in butter, put the mince 
up, au | "VA | 
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in the diſh, lay the head over it, and put the fry 


round for garniſh. 


To force a Leg of Lamb. 


Take a leg of lamb, and with a ſharp knife care- 
fally take out all the meat, leaving the ſkin and fat 
whole on the bones, and make the lean into a force- 


meat thus; to two pounds of the meat pick and 


chop one pound of beef-ſuet, put the lean and ſuet 
into a marble mortar, with four large ſpoonsful of 
crumbs of bread, beat them well together and ſeaſon 
it with fix blades of mace, ten or twelve cloves, 
and half a nutmeg beat fine, a little lemon-peel, 
parſley, and thyme ſhred fine, a little pepper and 
ſalt, mix it all up with the yolks of four raw eggs, 
put it into the ſkin again in the ſame ſhape that it 
was before the meat was cut out, ſew 1t up, put it on 
a ſmall ſpit, roaſt it, and baſte it with butter; cut 
the loin into chops, and fry it as directed in the 
chapter for frying, lay the leg in the diſh, the chops 
round, with good gravy und-=r it, and garniſh with 
ſprigs of cauliflowers boiled tender. 


Lamb Cutlets with Fin Sauce. 


Cut a neck, loin, or leg of lamb into cutlets, 
rub them over with the yolks of eggs, ſprinkle them 
with bread-crumbs, parſley, ſweet herbs, and lemon- 
peel ſhred fine, pepper, ſalt, and grated nurmeg, 
mixed together; broil them over a clear fire of 3 
nice brown, put them in a hot diſh, and pour fin 
ſauce over them, made as directed in the chapter for 
ſauces; garniſh with criſped parſley. | 


Lamb Chops in Caſorole. 


Cut a loin of lamb in chops, ſeaſon them with 
beaten cloves, mace, pepper and falt, rub them over 
with the yolk of an egg, and ſprinkle bread- crumbs 
on them ; have a pan of beef-dripping boiling hot, 
fry them of a fine brown, lay them on a ſieve t 
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drain, fry a large handful of parſley criſp, lay the 
chops cloſe round in a diſh, and leave a hole in the 
middle to pour in the following ſauce : chop ſome 
parſley, ſweet herbs, a little lemon-peel, and two 
ſhallots very fine, ſtew it five minutes in ſome good 
thick gravy, and garniſh with fried parſley. 


Lamb Chops larded. 


Take the beſt end of a neck of lamb, cut it into 


chops, and lard one ſide of them, ſeaſon them with 
beaten cloves, mace, nutmeg, pepper, and ſalt, put 
them into a {tew-pan the larde fide uppermoſt, put 
in half a pint of gravy, a gill of white wine, an 
onion, and a bundle of ſweet herbs, cover them 
cloſe and ſtew them gently for half an hour; then 
take out the chops, ſkim the fat off clean, take out 
the onion and herbs, thicken the gravy with a little 
butter mixed with flour, put in a little browning, a 
We of ketchup, and one of lemon pickle, a 
ew pickled muſhrooms, truiles and morels, and 


boil it up; then put the chops in the larded {fide 


downwards, give them a boil for a minute or two, 
lay the chops in the diſh the larded fide uppermoſt, 


pickles or barberries. | 
You may ſtew the chops without larding if you! 
think proper. | 


Shoulder of Lamb a la Sal picon. 


Take a ſhoulder of lamb, and take the bones out 
on the under ſide, but leave in the ſhank end, ſtuff 
it with veal force-meat where the bones came out 
of and ſeaſon it with mace, pepper, and ſalt; put 
ſome raſhers of bacon at the bottom of a ſtew-pan, 
put in the lamb, with bacon over it, a pint of veal 
broth, and a bandle of ſweet herbs, cover it cloſe, 
and ſtew it gently for three quarters of an hour; 
then take it out and lay it ina diſh ; have ready the 
following ſauce , take a pint of brown cullis,. cut 
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a ſweetbread into dice, a few pickled muſhrooms, 
and aſparagus tops boiled, boil it up a few minutes, 
pour the fouce in the diſh, and garniſh with lemon 
and beet-root. 


Breaſts of Lamb a la Paitrine. 


Get two ſmall breaſts of lamb and cut them neatly, 
lay ſome raſhers of bacon at the bottom of a ſtew- 
pan, pur in the lamb, with a bundle of {ſweet herbs, 
an onion ſtuck with cloves, and cover them, with 
bacon, put in a pint of broth, cover them, and ftew 
them till they are tender; in the mean time make 
a ſauce thus: chop a few muſhrooms, three or four 
ſhallots, and a litrle parſley very fine, put it into a 
ſtew-pan, with a pint of ſtrong veal gravy, ſeaſon it 
with pepper, falt, and a little beaten mace, let it 
ſimmer for ten minutes, and thicxen it with butter 


mixed wich flour; lay the two breaſts in the diſh 
briſket fide outwards, and pour the ſauce over them; 


garniſh with green pickles. 


| Neck of Lamb a la Glaize. 
Take a neck of lamb, cut off the ſerag, and lard 


it with bacon in rows as neat as you can; put ſome 
ſlices of bacon at the bottom of a ſtew-pan, and ſli- 
ces of veal over it, lay on the lamb the Jarded fide 


uppermoſt, put in a quart of veal broth, a bundle 


of ſweet herbs, ſome cloves and mace, lay veal and 
bacon over, the ſame as under it, cover it cloſe, and 
ſtew it one hour; in the mean time make a glaze the 
ſame as for a neck of veal; take the lamb out, put it 
in the glaze, the larded fide downwards, for two or 


three minates, put ſorrel ſauce in the diſh, lay the 


lamb on the larded fide uppermoſt, and garniſh with 
fried ſippets. 


You may dreſs a breaſt the ſame way, only you need 


Rot lard it. 
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Ribs of Lamb en Gerdinere. 


Take arib of lamb, lay it the upper fide down- 
wards in aſtew-pan, put in a quart ei brown gravy 
a bundle of ſweet herbs, cover them cloſe, and ſtew 
them gently for three quarters of an hour; then take 
out the lamb, cover it over to keep hot, take the 
ſweet herbs out of the gravy, and ſkim the fat off, 
put in a little butter mixed with tlour, A gill of white 
wine, a little pepper and falt, and give it a boil up; 
put in ſome parſley, pickled cucumbers, and capers 
chopped fine, and boil them a few minutes; cut ſome 
pickled cnzumbers, walnuts, or any other pickles 
you have, lay them all round the ribs in what form 
you pleaſe, pour the ſauce under them, and ſpread 
in the middle of the lamb as much of the parſley, &c. 
as you can ; ſend ir to table hot, and garniſh with 
pickled French beans or ſamphire. 


Lambs Ears in Beſhemel. 


Take fix lamb ears, ſcald the wool off, and waſh 
them clean, ſtuff the inſide with good veal force- 
meat, put them into a ſ{tew-pan, with a pint of veal 
broth, a bundle of ſweet herbs, a little cloves and 
mace, ſtew them till they are tender, and then take 
tnem out; in the mean time make a pint of beſhe- 
mel, as directed in the beginning of this chapter, 
put them in it, with a few freſh muſhrooms ſtewed, 
a dozen aſparagus tops and a few ſmall force- meat 
and egg balls boiled ; give them a boil up for a mi- 
nate, put the ears in the diſh, pour the l(auce over 
them and garniſh with lemon and beet-root. 


Calves Fars in Beſhemel. _ 


Take four calves ears, ſcald the hair off, waſh 
them very clean, and ſtuff the infide with good veal 
torce-meat, put them into a ſtew-pan, with a quart 
of veal broth, a bundle of ſweet herbs, a little cloves 
and mace, cover them cloſe, and ſtew them till they 
are tender ; take them out, put them in a pint of 
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beſhemel, with a few freſh muſhrooms ſtewed, or 
pickled ones waſhed in warm water, a few truilles 
and morels boiled tender and waſhed well, a dozen 
force meat and egg balls boiled, and give them a 
boil for a minute; put the ears in the diſh, two in 
the middle and one at each end, put the ſauce over 


them, and garniſh with lemon and beet-root. 


B arbicued Pig. 

Take a fat pig ef ten weeks old, ſcald it and cut 
it open, ſo that it will lay flat in the diſh, and the ſkin 
on the back remain whole, and lay it in a deep diſh; 
put a pint of Madeira wine and half a pint of vine- 
gar into a ſauce-pan, with a bundle of ſweet herbs, 
ſome cloves, mace, all-ſpice, and onion, three or four 
ſhallots, pepper and ſalr, ſome bay and ſage leaves, 
give it a boil for a minute, and pour it over the 
pig; turn it often, and with a ſpoon lade the liquor 
on it, let it lay all night, and the next morning 
wipe it dry with a cloth; have a large gridiron over 
a very clear fire, put it on, broil it very gradually 


of a fine brown on both ſides, and as it broils ſeaſon 


it very high with Cayan pepper-and ſalt. You may 
put three or four ſkewers through the inſide, put it 
on a ſpit, and roaſt it, and as it roaſts ſprinkle it 
with Cayan pepper and ſalt, baſte it with the liquor 


it was laid all night in and a little butter; or you 
may put it into a deep diſh, the belly downwards, 


ſeaſon it high as before, put it into the oven, and bake 
It till it is of a fine brown; two hours will be ſufli— 
cient, but yon mutt baſte it now and then with the 
liquor and butter, as directed for roaſting ; when it 
is done, have a large diſh very hot and lay it in, 
with the following ſauce under it: put a piece of but- 
ter into a ſtew-pan, melt it, put in a ſpoonful of 
flour, and ſtir it till it is ſmooth, put in half a pint 
of good gravy, a pint of Madeira wine, a dozen 
ſage leaves chopped fine, ſeaſon it with Cayan pep. 
per and ſalt pretty high, and ſtew it for a quarter ot 
an hour; when it is baked take the liquor from un- 
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der it, ſtrain it through a ſieve, blow off the fat, 
and put it into the ſauce ; garniſh with barberries. 


A Pig the French Way. 


Take a roaſting pig that is made ready for the 
ſpit, and make the following ſtuffing: take the crumb 
of a penny loaf, half a pound of beef ſuet chopped 
fine, fix ſage leaves, ſome parſley, and lemon-peel 
ſhred fine, ſome pepper nd ſalt, mix it all up with 
the yolks of two eggs, put it into the belly of the 
pig, ſew it up, and roaſt it till it is nearly done; 
cut it off the ſpit, divide it into about twenty pieces, 
take out the ſtaffing, and put the pig into a ſtew-pan, 
with half a pint of white wine, a pint and a half 
of good gravy, and two onions chopped ſmall, ſeaſon 
it with grated nutmeg, Cayan pepper and ſalt, a lit- 
tle thyme and lemon-peel chopped fine, cover it cloſe, 
and ſtew it gently for one hour ; then put in a piece 
of butter rolled in flour, a ſpoonful of anchovy liquor, 
and one of vinegar or muſhroom pickle, cut the ſtuff- 
ing in ſquare pieces and put in, and ſtew it fifteen 
minutes longer; lay it in your diſh, pour the fauce 


over it, and garniſh with a Seville orange cut in ſli- 


ces. 


A Pig au Pere Douillet. 


Take a roaſting pig, ſcald it, and waſh it clean, 
cut off the head, and cut it into quarters the ſame as 
lamb, lard them with bacon, and ſeaſon them with 
beaten cloves, mace, nutmeg, pepper, and ſalt; lay 
a layer of fat bacon at the bottom of a deep ſtew- pan, 
lay the head in the middle, and the quarters round 
it; put in a few bay leaves, an onion ſliced, one lemon 
cut in two, a carrot and parſnep ſliced, ſome parſley 
and cives, cover the pig over with bacon, and. put 
in a quart of veal broth, cover it cloſe, and ſtew it 
gently for one hour over a ſlow fire; then take it up, 
and put the pig into another ſtew-pan with a bottle 
of white wine, cover it cloſe, and {tew it gently for 
one hour longer. If you ſend it up cold, let it lay 
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in the liquor till it is cold, then drain it well, and 
wipe it with a clean cloth ; put the head in the mid- 


dle of the diſh, the quarters round it, and ſtrew it 


over with green parſley. Any one of the quarters is 
a pretty Gim, laid on water-crefles, and garniſhed 
with parſley. If yon chooſe to ſend it to table hot, 
while your pig is ſtewing in the wine, take the firſt 
gravy it was ſtewed in and ſtrain it,ſkim off all the fat, 
put it into a ſtew-pan, with a ſweet bread boiled and 
cut in pieces, ſome truffles and morels, and pickled 
muſhrooms, ſtew it a few minutes, and ſeaſon it with 
Cayan pepper and ſalt, thicken it with the yolks of 
four eggs beat up, or with butter mixed with flour; 
and when your pig 1s done lay the head in the mid- 
dle of the difh, and the quarters round it; put the 
wine it was ſtewed in to the ſauce, ſkim it well, pour 
the ragou over it, and garniſh with lemon and pick- 
led barberries. 2 | | 


A Pig Matelote, 


Kill and ſcald your pig the ſame as for roaſting, 
cut off the head and petty-toes, cut the pig into four 
quarters, and put all into cold water; cover the bot- 
tom of a large ſtew- pan with ſlices of fat bacon, lay 
the quarters on, ſplit the head in two and put on, 
with the petty toes, ſeaſon it with pepper and ſalt, put 
in a bundle of ſweet herbs, an onion, ſome bay leaves, 
and a bottle of white wine; cover the pig with ſlices 
of bacon,put in a quart of water,cover it cloſe,and let 
It boil ; take two large eels, ſkin and gut them, cut 
them abour five or ſix inches long, and when the pig 
has boiled three quarters of an hour put in the cels, 
cover them cloſe, and ſtew them three quarters of an 
hour longer; in the mean time boil a dozen large 
crawſfiſh, and take the meat out of the tails and claws 
as whole as you can; when your pig and eels are done 
take them up, lay the pig in the middle of the difh, 
the petty-toes round it, and the eels over it, cover it 
over and keep it hot; (do not put the head in, as 
that will make a cold diſh of itſelf, garniſhed with 
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parſley, for fupper) take the liquor they were ſtewed 
in, {kim off all the fat, then add to it half a pint of 
ſtrong gravy, thicken it with butter rolled in flour, 
put in a ſpoonful of browning, boil it up till it is 
thick and imooth, ſkim it well, pour it over the pig, 
and garniſh with the crawfiſh and lemon. You may 
take the brains out of the head, chop them up, mix 


them with a little flour, pepper, ſalt, and the yolk 


of an egg; have a pan of hot fat and drop them in, 


fry them criſp, put them on a ſieve to drain, and put 
them round the pig. | 


Pork Cutlets Sauce Robarr. 


\ 

Take a loin of pork, cut off the ſkin, and cut 
it into thin cutlets, lay them in a diſh, put a gill of 
white wine, a pill of vinegar, an onion, a bundle 
of ſweet herbs, two ſhaliots, three or four bay 
leaves, a little all-ſpice and mace, into a ſauce pen, 
give them a boil up, and when cold put them over 
the cutlets, turn them often, and let them lay all 
night ; the next day take them out, wipe them dry 
with a cloth, rub them over with the yaii: „an egg, 
and ſprinkle bread-crumbs and herbs, the {ane as ior 
cutlets a la maintainon, on them, broil them over n 
clear fire of a fine brown on both ſides : las ae: 


1 211 
a hot diſh, and pour ſance robart as dive od in the 


chapter for ſauces, over them; garniſh « ith lone 


Herrico of Veri7 1. 
Take a breaſt of veniſon, bone and ſkin , 
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ſtirring till it boils; ſtrain off the roots and put in, 
ſeaſon it with a little Cayan pepper and falt, and 
give it a boil up; put the veniſon in the diſh, and 
pour the herrico ſauce over it. 


A Gooſe a la Mode. 


Take a fine large gooſe, pick and draw it, with a 
ſharp knife begin at the breaſt and take all the meat 
off the bones, but leave the rump on whole, and be 
as careful as you can not to cut the back ſkin ; bone 
a large fowl the ſame way, boil a neat's tongue till 
tender, peel it, and cut it ſo as to fit the inſide of 
the fowl, ſeaſon them with pepper, ſalt, and beaten 
mace, put the tongue in the fowl, the fowl in the 
gooſe, and tie it round with a thick ſtring ; (if you 
have room put ſome beef marrow between the fowl 
and gooſe) put it into a deep ſtew-pan, with two 

uarts of good gravy, half a pint of red wine, a bun- 
due of ſweet herbs, and an onion ſtuck with cloves, 
cover it cloſe, and ſtew it gently for two hours; 
when done, take out the gooſe, cover it over, and 
keep it hot; ſtrain the gravy through a ſieve, and 
ſkim off all the fat; put a quarter of a pound of but- 
ter into a ſtew-pan, melt it, and put in a large ſpoon- 
ful of flour, {tir it till it is ſmooth, pour in the gra- 
vy, and keep it ſtirring as before; ſkim it clean, ſeaſon 
it with Cayan pepper and ſalt, put in a ſpoonful of 
ketchup, the ſame of lemon pickle, a veal ſweetbread 
boiled and cur in pieces, a quarter of an ounce of 
truffles and morels, a gill of pickled muſhrooms, an 
artichoke bottom or rwo cut in pieces, and ſtew them 
for ten minutes; put in the gooſe again for ten more, 
lay it in, the diſh, pour the ſauce and ingredients 
over it, and garniſh with lemon and beet root. 


Ducks a la Mode. 
Take a couple of fine ducks, pick, draw, and 
ſinge them, cut them into quarters, pepper, ſalt, and 
flour them ; put ſome butter into a ſtew-pan, and fry 
them of a light brown; pour the fat out of the pan, 
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p | pieces, two or three blades of mace, a quart of good 14 


SB 
gravy, half a = of red wine, a bundle of {weet 7 
herbs, four ſhallots chepped fine, an anchovy boned, 1 
and a little Cayan pepper, cover them cloſe, and 1 
ſtew them for twenty minutes; then take out the 1 yy 
herbs, ſkim of the fat, and. let the ſauce be as "RT | 
thick as cream ; put the ducks in the diſh, pour the NT 
ſauce over them, and garniſh with lemon and beet- i344 
| Ducks a la Braize, 1 
Take two ducks, pick, draw, and ſinge them, if 9115 
lard the breaſts with ſmall ſlips of bacon, and fill the RE! 
| inſides with good veal force-meat ; lay alayer of fat { 19s 
| bacon at the bottom of a ſtew-pan, then a layer of 1 
| lean beef or veal on the bacon, lay on the ducks 1 
with the larded fide uppermoſt, put in a bundle of ſweet Li'l f 
; herbs, an onion ſtuck with cloves, a carrot cut 1a 1 
1 
8 
. 


* — =. . 
— 4 — — 3 (Is — 
r r * . — 5 { R 
= 3 — — 2 ö 755 * 22. rv 
— £ a oy 1 — — ys 1 $f 3 — 
ws” as. _— = % I > ES. * 
£ — — - Ro Pat wa — K — þ» 
— . — 2 2 7 1 uw 2 *. X 


ö brown gravy, with a gill of red wine, lay a layer 
d of beef and bacon on the ducks, put them over a 
d flow fire, with fire at the top, and braize them for 
· one hour; then take out the ducks and keep them 
1- hot; ſtrain the gravy through a ſieve, ſkim off all 14 
a- the fat clean, put it into a ſtew- pan, with a piece of AEM | 
n butter mixed with flour, a ſweetbread boiled and Wt 
of cut in pieces, ſome truffles and morels blanched, | I 
ad iome muſhrooms, if freſh ſtewed firſt, if pickled WB 
of waſhed in warm water, ſeaſon it with a little Ca; an 386 
an pepper, and ſqueeze in the juice of half a lemon; 1 
em put the ducks in the diſh, pour the ſauce over them, 'Þ 
. and garniſh with lemon and beet- root. Vf 
ni KB 
= Duck with Green Peas. 'K 
Pick, draw, ſinge, and flour a duck ; put half a 1 
1 pound of butter into a deep ſtew-pan ; make it hot, ''t 
= 1 pot in the duck, and fry it of a light brown; pour 'Þ 
1 out all the fat, but let the duck remain in the pan, 1 
fry put to it a pint of good gravy, two onions chopped K 
Pan, imall, a pint of green peas, two or three cabbage NN 
A 
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lettuces cut acroſs very ſmall and well waſhed, a lit- 
tle pepper and ſalt, cover them cloſe, and tew them 
for half an hour, now and then 'giving the pan a 
Make; when they are nearly done grate in a little 
nutmeg, a very little beaten mace, and thicken it with 
butter mixed with flour, or the yolks of two eggs 
beat up in a little cream; then ſhake it round for 
a few minutes, lay the duck in the diſh, pour the ſauce 
-over it, and garniſh with lemon. | 


Duck with Cucumbers. 
Prepare your duck as for duck and peas ; take four 


large cucumbers, pare them, take out the pulp, and 


cut them into ſmall pieces, with two large onions 
cut in ſlices ; fry the duck, and take it out; then 
put in the cucumbers and onions, give them a fry, 
dredge ſome flour in, put in a pint of good gravy, a 
gill of red wine, and ſome pepper and ſalt, put in the 
ck, ſtew it for half an hour, ſkim off the fat very 
clean ; lay the duck in tne diſh, pour the ſauce over 
it, and garniſh with lemon. | 


Sweetbreads of Veal a la Dauphin. 


Take three large ſweetbreads and boil them for 
ten minutes; make a force-meat thus: take the fieſh 
of a ſmall fowl, half a pound of fat and lean bacon 
chopped fine, and beat together in a marble mortar, 
ſeaſon it with beaten mace, nutmeg, pepper and ſalt, 
and mix it up with the yolks of two eggs; cut your 
{wectbreads in ſuch a manner as to be capable of put- 
ting the force-meat in them without breaking the 
tops, faſten it in with fine wooden ſkewers, and lard 
the ſweetbreads; lay a layer of fat bacon in a {tew-pan, 


a thin layer of veal on the bacon, and put the ſweet- 


breads on that, ſeaſon them with cloves, mace, pep- 
per, and falt, a bundle of ſweet herbs, and a large 
onion ſliced, upon that lay thin ſlices of veal and ba- 
con, cover It cloſe, and pur it over a ſlow fire for ten 
minutes; then pour in a quart of veal broth, cover it 
cloſe, and let it ſtew very gently for two hours; then 
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carefully take out the ſweetbreads and keep them hot, 
ſtrain the gravy, ſkim off the fat, and boil it up till 
it is redaced to about half a pint, put in the ſweet- 
breads, and ſtew them two or three minutes in the 
gravy ; then put tnem in a diſh, pour the gravy over 
them, and garniſh with lemon and beet-root. _ 


Sweetbreads en Cerdiniere. 


Take three fine ſweetbreads and parboil them; 
take a ſtew-pan and lay a layer of fat bacon at the 
bottom, and a thin Jayer of veal on the bacon, put. 
the ſweetbreads on with the upper fide downwards, 
put in a pint of veal broth, two or three blades of 
mace, and lay layers of veal and bacon over them, 
cover them cloſe, and ſtew them gently for one hour; 
in the mean time make aumlet of eggs in the follow 
ing manner: take the yolks of nine eggs, beat them 
up well, take three pewter plates and rub them with 
iweer oil, put one-third of the eggs in one, colour a- 
nother third with the juice of ſpinach, and put it in a 
plate, colour the other third with a little cochineal 
diſſolved in brandy, put it in a plate, and cover them 


over with three plates; have a little boiling water 


iu a ſhallow ſtew- pan, and put the plates in one at a 
time till the eggs are done; take them out of the 
plates and cut them into diamonds or ſprigs, as von 
fancy; take the ſweetbreads up, and put the aumlets 
over them in what ſhape you pleaſe, put them in a 
diſh, with white cullis under them, and garniſh with 
lemon and beet-root. | 


Sweetbreads a la Glaize. 


Take three large ſweetbreads, blanch them, and 
lard them with bacon, lay a layer of fat bacon at the 
bottom of a ſtew- pan, and lay a layer of veal, put in 
the ſweetbreads the larded fide uppermoſt, a quart of 
good gravy, and an onion ſtuck with cloves, put lay- 
ers of veal and bacon over them, cover them cloſe - 
and ſtew them gently for three quarters af an hour; 
then take out the ſweetbreads, ſtrain the gravy 
X 2 
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through a fine ſieve, fkim off the fat, and put it into 
a ſtew-pan ; boil it down till it is of a ſtrong glaze, 
put the ſweetbreads in the larded fide downwards for 
a few minates, and put them over a gentle fire to take 
the glaze; put ſorrel ſauce in a Giſh, put the ſweet- 
breads in, and garuifh with fried ſippets. 


Sweetbreads au Beſhemel. 


Take three throat and one heart ſweetbread, and 
boil them for fifreen minutes; rub the heart ſweet- 
bread with the yolk of an egg, ſprinkle bread-crumbs 
ever it, roaſt it, and cut the other into pieces; make 
a beſhemel as directed in the beginning of this chap- 
ter, put them in with ſome force-meat and egg- balls 
boiled, ſome pickled muſrrooms waſhed in warm wa— 
ter, a few aſparagus tops boiled, and give them a 
boil up; put them in a diſh, and put the roaſted 
in the middle; garniſh with lemon and beet-root. 


Turkey a la Doube. 


Pick and draw your turkey, and with a ſharp knife 
carefully bone it, ſtuff it with a good veal force-meat, 
and ſkewer it at the breaſt; put a layer of fat bacon 
at the bottom of a ſtew- pan, and a layer of veal on the 
bacon, ſeaſon it with beaten mace, cloves, nutmeg, 
pepper and ſalt, put in the turkey, with a quart of 
zood gravy, a gill of white wine, an onion, and a 
i of weer herbs, put layers of veal and bacon 
at the top, cover it cloſe, put 1t over a flow fire, with 
fire at the top, and ſtew it gently for two hours; 
then take out the turkey, ſtrain the gravy through 2 
fieve, and fkim off all the fat; put two ounces of but- 
ter into a ſtew- pan, melt it, and put in a ſpoonful of 
flour, (tir it till it is ſmooth, and pour in the gravy, 
keeping it ſtirring all the time; then put in a ſweet- 
bread cut in pieces, ſome freſh muſhrooms ſtewed, or 
Pickled ones, ſome force-meat balls, truffles and mo- 
rels, ſeaſoned with Cayan pepper and ſalt: put in 
the turkey, ſtew it for ten minutes, and ſqueeze in 
the juice of a lemon; put the turkey in a diſh, pour 
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: the ſauce and ingredients over it, and garniſh with 

lemon and beet-root. on 

| Turkey a la Braize. 

- Pick and draw a turkey, bone it, and make the fol- 
lowing force- meat: take the fleſh of a fowl, a pound 
of lean veal, and half a pound of beef-ſnet, chop it 
{mall and beat it in a mortar, with parſley, ſweet 

] herbs, lemon-peel ſhred fine, and a foo crumbs of 

4 bread, ſeaſon it with beaten mace, nutmeg, pepper 

a and ſalt, mix it up, with the-yolks of two eggs, and 

" ſtaff the turkey with it, ſkewer up the breaft, dip the 

3 breaſt into boiling. water, and lard it; lay a layer of 

5 fat bacon at the bott om of a ſtew- pan, and a layer af 

* veal on the hacon, put the turkey on the larded ſide 

1 uppermoſt, put in a quart of gravy, a gill of white 

d wine, ſome...cloves and mace, and a bundle of ſweet 
herbs, put a layer of veal and bacon over it, cover it 
cloſe, and ſtew it gently for two hours; (put fire o- 
ver as well as under it) then take out the turkey, 
ſtrain off the gravy, and ſkim off the fat: put a little 

ſe butter into a ſtew-pan, melt it, put in a ſpoonful of 

, flour, and ſtir it till it is ſmooth; then pour in the 

gravy, boil it till it is quite ſinooth, and put in fome 


| muſhrooms, truffles, and morels, artichoke bottoms, 
. | force-meat and egg- balls: put in the turkey, ſeaſon it 
) with Cayan pepper and ſalt, ſqueeze in the juice of a 
lemon, and boil it up for ten minates; put the tur- 
key in a diſh, pour the ſaice over it, and garniſh with 
b lemon and beet- root. „ 


by Turkey a la Glaize. 

if Prepare. your turkey the ſame as for a la braize, . 
5 and when it is ſtewed enough take it up and keep it 
t- hot; ſtrain off the gravy, take off the fat, and boil ! 
r it in a large ſtew- pan till it is of a fine glaze; lay 

15 | the breaſt of the turkey in to take the glaze, put ſor- 
in rel ſauce in a diſh, with the turkey on it, and gar- _ 
in | niſh with fried ſippets. | | 5 
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Peregoe Turkey. 


Take a turkey of about eight or nine pounds 
weight, draw and ſinge it, ſeaſon the inſide with 
pepper, ſalt, and mace, {weet herbs and parſley ſhred 
tine, {tuft the belly and breaſt with good veal force- 
meat, and truſs it as for roaſting; cut a flit down 
each fide of the breaſt, fill it fol of green truffles 
waſhed clean and cut in ſlices, put it into a deep 
diih, ſprinkle a little Cayan pepper over it, pour on 
it a pint of Madeira wine, and let it lay in it all 
night; the next day butter a ſheet of paper, and tie 
it over the breaſt to keep in the truffles, roaſt it one 
hour and a half, baſte it a little with the wine, and 
then with butter; put the reſt of the wine into a 
ſtew-pan, with a little good brown gravy, ſome but- 
ter mixed with flour, a ſpoonful of India ſoy or 
muſhroom ketchup, a little pepper and ſalt, and the 
juice of half a lemon; ſtew it for fifteen minutes, 
baſte the turkey, then take it up, take off the paper, 
put it into a diſh, pour the ſauce under it, and gar- 
niſh with lemon. 


Fowl a la Data 


Take a fine fowl, draw and ſinge it, truſs it with 
the legs turned into the belly, ſeaſon it both inſide 
and out with beaten mace, nutmeg, pepper and ſalt; 


then a layer of veal, and afterwards the fowl ; put 
an onion ſtuck with cloves, a bundle of ſweet herbs, 
a piece of carrot, and a layer of veal and bacon over 
it, and {ome thin ſlices of lean beef over all, cover 
it cloſe, and ſweat it over a flow fire for five mi- 
nutes; then pour in a pint of broth, cover it cloſe 
and ſtew. it gently for one hour; take out the 
fowl, ſtrain the gravy through a fieve, and ſkim 
of all the fat; then put it into a ftew-pan, with a 
little butter mixed with flour, a ſpoonful of brown- 
ing, a few cocks-combs, muſhrooms, truffles and 
morels, ariichoke bottoms, or aſparagus tops boiled, 
and ſtew it up; then put in the fowl, make it hot, 


lay a layer of fat bacon at the bottom of a ſtew- pan, 
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ſeaſon it with pepper and falt, and ſqueeze in the 
juice of a lemon; when all is ready, put the fowl in 
a diſh, pour the ſauce over it, and garniſh with lemon 
and beet-root. e 
| Fowl a la Farce. 


Take a large fowl, pick and draw it, ſlit the ſkin 
down the back, and carefully take it off, pick all the 
meat clean off the bones, and mince it very ſmall, with 
half a pound of beef-ſuet, half a pint of oyſters blanch- 
ed and bearded, two anchovies, a ſhallot, a few 
bread-crumbs, ſome ſweet herbs, parſley, and lemon- 
peel ſhred fine, ſeaſon it with a little mace, pepper, 
and falt, mix it all up with the yolks of eggs, lay it 
on the bones, pur the fkin on again, and ſew it up, 
tie ſome flices of fat bacon over it very tight, put 
ſome ſkewers through it, and roaſt it one hour ; take 
half a pint of brown cullis, put it into a ſtew-pan, 
with ſome cocks-combs, muſhrooms, truffles and mo- 
rels, and give it a hoil up; when the fowl is done, 
put the ſauce in the dith, take the bacon off the fowl, 
put it on the ſauce, and garniſh with lemon and beet- 
root, | 

Fowl a la Glaize. 


Take a fine fowl, pick, draw, and ſinge it, truſs 
it as for boiling, lard the breaſt, ſtuff the inſide with 
good force meat, and the breaſt likewiſe; lay a lay- 
er of bacon at the bottom of a ſtew-pan, and a layer 
of veal on the bacon, put in the fowl the breaſt up- 
permoſt, a bundle of ſweet herbs, a little mace, an 
onion ſtack with cloves, and a pint of good gravy, 
put a layer of veal and bacon over it, cover it cloſe 
and ſtew it for one hour; then take up the fowl, 
ſtrain the gravy through a ſieve, ſkim off the fat very 
ciean, put it into a ſtew- pan again, boil it till it is 
of a ſtrong, glaze, and put the fowl in, with the breaſt 
downwards, to take the glaze * have the following 
fance ready: take half a pint of freſh muſhrooms, put 
them into a ſtew-pan with a little butter, and ſtew 
them over a ſlow fire for five minutes, then put in 
half a pint of white cullis, ſome truffles and morels, 
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cocks- combs, an artichoke bottom cut in pieces, and 


give them a ſtew for ten minutes; put it into a diſh, 
put the fowl on breaſt upwards, and garniſh with 
fried ſippets, or lemon and beet- root. 


Pulleis a la Sainte Menehaut... 


Take two fine pullets, pick, draw, and. ſinge them, 
truſs the legs in the bodies, ſlit them. down the back, 
ſpread them open on the table, and, take; out the 
thigh bones, beat them well with a. rolling-pin, and 
ſeaſon them with beaten mace, nutmeg, pepper, ſalt, 
and ſweet herbs ſhred fine; take a pound and. a half 
of lean veal, cut it into thin ſlices, .and.lay it in a 
ſtew-pan.. of. a convenient ſize to hold the pullets in, 
cover it, ſet it over the ſtove, and when it begins to 
ſtick to the pan ſhake the pan about till it is of a fine 
brown; then put in as much brath as will ſtew the 
fowls, ſtir it together, and put in an onion, a little 


whole pepper, and helf a pound of lean ham or bacon; 


then lay in the pullets, cover them cloſe, and ſtew 
them for half an hour; then take them up, .rub the 
tops with the yolks of an egg, and ſprinkle bread- 


crumbs over them; put them on a gridiron over | 


clear fire, and broil them of a fine brown on both 
ſides; ſtrain the:gravy, ſkim off the fat, boil it till 


there is juſt enough for ſauce, thicken it with butter 


mixed with flour, and put in a gill of pickled muſh- 
rooms, a ſpoonful of ketchup, a little brawning, 2 


little pepper and falt, and boil it till it is ſmooth; . 
put the pullets in the diſh, pour the ſauce over them, 


and garniſh with lemon and beet- root. 


To Marinate Fowls. - 


Take a fine large fowl or two. middling-ſized ones, 


and raiſe the ſkin from the breaſt-bone with your 
finger; then take a-veal ſweetbread blanched, a do- 
zen oyſters blanched and bearded, a gill of freſh 
muſhrooms, one anchovy, all chopped fine, a few 
ſweet herbs, parſley, and lemon-peel ſhred fine, ſea- 
fon it with pepper, ſalt, and beaten mace, mix rhe 
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ingredients with the yolk of an egg, ſtuff it in be- 
tween the ſkin and the fleſh, (but do it very gently: 
for tear you ſhould break the ſkin) ſtuff the body 
full of oyſters well waſhed and bearded, and lard the 
breaſt with bacon, put ſkewers in as for roaſting, 
ſpit it, paper the breaſt, and roaſt it three quarters 
of an hour; when done, put it into a hot diſh, and 
put good gravy under it, garniſh with lemon and 
beet-root. 


A ſmall turkey may be dreſſed the ſame way. 


Fowls Frangas Incopadas. 


Take a pound of lean ham or gammon of bacon 
cut in thin ſlices, two onions cut in thin ſlices, four 
ſhallots, with two quarts of water, a little beaten 
pepper, cloves, and mace, and a pennyworth of ſaf- 
fron, ſtew it gently till it is reduced to three pints, 
and ſtrain it through a ſieve ; cut two fowls as for a 
fricaſſee, put them into a ſtew-pan with the broth, 
and ſtew them till they are tender; mix two ſpoons- 
ful of flour with two of vinegar, beat it up with 
ſome of the liquor till it is quite ſmooth, then mix 
the whole together, ſeaſon it with Cayan pepper and 
ſalt to your palate, and boil it gently for ten minutes; 
put ſippets in a ſoup-diſh and put it over them. 

You may add force-meat _ egg-balls if you think 
proper. 


You may make a frangas incopadas of veal, in the 
form of olives, inſtead of fowls. 


Chickens a la Braize. 


Take two fine chickens, truſs them in the ſame 
manner as for boiling, ſinge them, and lard the 
breaſts, ſeaſon them inſide and out with heaten mace, 
pepper, and ſalt; lay a layer of fat bacon at the bot- 
tom of a ſtew-pan, and a layer of veal over the bacon, 
put in the chickens the larded fide uppermoſt, with 
an onion ſtuck with cloves, a bundle of ſweet herbs, 
2 piece of carrot, and a quart of veal broth; put a 

ayer of veal and bacon over, cover them cloſe, and 
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ſtew them gently for three quarters of an hour; (put 
fire over as well as under them) have ready a ragou 
made thus: take a pint of brown cullis put into a 
ſtew-pan, with a veal ſweetbread boiled and cut in 
pieces, a few freſh muſhrooms ſtewed, truſſles and 
morels, cocks-combs, force- meat and egg-balls boil- 
ed, an ox-palate boiled tender and cut in pieces, and 
ſtew them together for ten minutes; take up the 
chickens, lay them in a diſh, cover them over to keep 
hot, ſtrain the gravy through a ſieve, ſkim off all the 
fat, pour half a pint into the ragon, and give it a 
boil up; then pour it over the chickens, and garniſh 
with lemon and beet-root. Or you may make your 
ſauce thus: take the gravy the chickens were ſtewed 
in, ſtrain it, and ſkim off the fat, put it into a ſtew- 
pan, with half a pint of oyſters blanched and beard- 
ed, and the oyſter liquof ſtrained, a glaſs of white 
wine, ſome pepper and falt, and a piece of butter 
mixed with flour; boil it up till it is thick and 
ſmooth, ſqueeze in the zuice of half a lemon, pour it 


over the chickens, and. garniſh with lemon and beet- 


root. t. 


F _ Chickens Chiringrate. l 
=: Take two chickens, pick, draw, and ſinge them, ; 
* cut off the feet, and break the breaſt-bones flat with 5 
1 a rolling-pin, but take care you do not break the £ 
N ſkins, flour them, and fry them of a fine brown in l 
1 freſh butter; then drain all the fat out of the pan, 8 
0 but leave in the chickens, cut a piece of lean beef in 
0 thin ſlices and lay over them, with a pound of lean = 
Me: veal in the ſame manner, a little mace and whole 3 
bo pepper, an onion ſtuck with cloves, a bundle of ſweet 
"| erbs, and a piece of carrot, pour in a quart of boil- 
F | ing water . a gill of white wine, cover them cloſe 
14 and ſtew them for half an hour; then take up the 
3 chickens, put them in a diſh, cover them over, and 6 
| keep them hot; let the gravy boil till it is rich anc | 
good, then ſtrain it off, ſkim off all the fat, put it b 


into your ſtew-pan again, with a gill of pickled muſh- 
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rooms, ſeaſon it with pepper and ſalt, put your 
chickens in again, and give them a bail up; put 
them in a diſh, pour the ſauce over them, and gar- 
niſh with lemon and ſome ſlices of cold ham broiled. 


Chickens Surprize. 


Take two ſmall chickens and half roaſt them, 
take all the lean from the bones, cut it in thin ſlices 
about an inch long, mix it up with fix or (even ſpoons- 
ful of cream and a piece of butter rolled in flour as 
big as a walnut, give it a boil up, and ſet it to cool; 
then cut ſix or ſeven ſlices ef bacon thin and round, 
place them in a patty-pan, and put ſome good veal 
force-meat on each fide, work them up in the form 
of a French roll, with the yolk of a raw egg, in 
your hand, but leave a hollow place in the mille ; 
put in your chickens, cover them with ſome of the 
ſame force meat, and rub it ſmeoth with your hand 
and the yolk of an egg; make them as high and as 
big as a French roll, ſprinkle ſome fine bread-crumbs 
over them, put them on a baking tin, and bake them 
three quarters of an hour; (but mind you place 
them ſo as not to touch one another, ud lay them 
in ſuch a manner that they will not fall flat in the 
baking ; or you may form them with a broad kitch- 
en knife on your drefler, and put them on the 
plate or diſh you intend to bake them on) when they 
are done take them out, put them in a diſh, ſtick a 
leg of one of the chickens in the middle of the rell 
ou intend to ſend up, and let your ſauce be gravy 

thickened with butter, and the juice of a lemon. 


This is a pretty ſide difh for either ſummer or 


Artificial Chickens or Pigeons. 


In order to do this, you muſt take the fleſh of a 
large fowl, lean veal, or lamb, and to a pound of 
fleſh put half a pound of beef or veal ſuet, and half 
a pound of fat bacon chopped together very fine, 

eat it in a marble mortar, with ſome crumbs of 
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bread, a little parſley, thyme, and lemon-peel ſhred 


fine, ſeaſon it with beaten mace, pepper and ſalt, 
and mix it up with the yolks of eggs ; then make it 
into the ſhape of chickens or pigeons, put them on 
a tin plate, and ſtick in two feet to make them look 
like real ones, (chickens feet for chickens, and pi- 
geons feet for pigeons) rub them over with the yolk 
of an egg, ſprinkle bread crumbs over them, (take 
care they do not touch one another) and bake them 
of a light brown; put them in a diſh, with a little 
good gravy under them, or ſend them up dry, and 
garniſh with lemon and beet-root. | 


: Pulled Chickens. 


Take two chickens, and either boil or roaſt 
them juſt fit for eating, cut off the legs, rumps, and 
inions, rub them over with the yolks of eggs, 
prinkle bread-crumbs on them, and broil them over 


a clear fire of a nice brown; pull the ſkin off the 


g part, take all the fleſh off the bones, pull 
Or cut it about as thick as a ſtraw, and an inch and 
a half long ; have a gill of cream boiling, with a 


remainins 


little butter and ſalt in it, put in the white meat, and 


the gravy that run from the chickens, and give it a 
toſs up; then put it into a diſh, the rumps in the 
middle, and the legs and piniens round it. 


Pigeons a la Doube. 


Pick draw, and ſinge ſix pigeons, truſs them as 
for boiling, tuff the inſides and crops with good 


force-meat, and flatten the breaſt; put a layer of 


fat bacon at the bottom of a ſtew-pan, and a layer 
of lean beef over the bacon, put the pigeens on, 
with a quart of good gravy, a bundle of ſweet herbs, 
an onion ftuck with cloves, a little mace, pepper 
and falt, puta layer of beef and bacon over them, 
cover them cloſe, put them over a flow fire, with 
fire at the top of the ſtew-pan, and ſtew them for 
three quarters of an hour; then take them out, 
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rain the gravy through a ſieve, ſkim off all the fat, 
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an egg, ſprinkle bread crumbs on them, and fry 
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put it into a ſtew-pan, with a piece of butter mixed 
with flour, a gill of white wine, a few freſh or pickled 
muſhrooms, truffles and morels, force-meat balls, 
and the yolks of fix hard eggs, ſeaſon it with Cayan 
pepper and falt, put the pigeons in, cover them 
cloſe, and ſtew them gently for half an hour; then 


kim the fat off clean, ſqueeze in the juice of a 


lemon, and ſhaxe them about ; put the pigeons in a 
diſh, pour the ſauce over them, and garniſh with 
lemon and beet-root. 


Pigeons au Poire 


Take fix pigeons and bone them, ſtuff them 
with good force-meat, and make them in the ſhape 
of a pear, with one foot ſtuck in the ſmall end to 
look like the ſtalk, rub them over with the yolk of 


them of a fine brown in a pan of boiling hot beef. 


dripping; put them on a ſieve to drain, then put 


them into a ſtew-pan, with a pint of gravy, a gill of 


white wine, an onion ſtuck with cloves, and a bundle. 


of ſweet herbs, cover them cloſe, and ſtew them for 
half an hour; then take them, the onion and ſweet 
herbs out, ſkim the fat off the gravy, put in ſome 
butter mixed with flour, a ſpoonful of ketchup, the 
ſame of browning, ſome * and morels, pickled 
muſhrooms, two artichoke bottoms cut in ſix pieces 
each, and a few force-meat and egg- balls; ſeaſon it 
with Cayan pepper and falt, put in the juice of half 
a lemon, and ſtew it five minutes; then put in 


end inwards and the breaſt oatwards, pour the ſauce 
over them, and garniſh with lemon and beet-root. 


pi geons ſtoved. 


Take ſix pigeons, pick, and truſs them with 
the legs in the ſides; take a fine cabbage lettuce, 
cut out the heart, waſh it clean, and chop it very 
fine, mix it with good force- meat, force the inſide 

the pigeons and the Hm tie the lettuce acroſs 
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to keep in the force-meat, and fry it of a light 


brown in-freſh butter; pour out all the fat, lay the 
Pigeens in round the letruce, ſeaſon them with-beaten 
mace, pepper and falt, and put in half a pint of 
Rheniſh wine, cover them cloſe, and ſtew them five 
or ſix minutes; then put in a pint of good gravy 
and a piece of butter mixed with flour, cover them 


cloſe, and ſtew them halt an: hour; uncover them, 


kim off all the fat very clean, ſqueeze in the juice 
of half a lemon, and give them. a ſhake round; put 
the letruce in the middle of the diſh, the pigeons 
round it, pour the ſauce: over all, and garniſh with 


_ pickled red cabbage. 


For a change, you may ſtuff the pigeons with 
force-meat ; cut two or three cabbage , ol in 
quarters, and ſtew with them as above; lay the let- 
tuce between each pigeon in the diſh, and pour the 
ſauce over them. | | | 


| | Pigeons Surtout. | 

Truſs {ix fine pigeons for roaſting, and ſtuff the 
inſides with force-meat, then put a thin ſlice of fat 
bacon on the breaſts, and a thin. {lice of veal over 
that, ſeaſoned with mace, pepper and falt ; tie the 
veal and bacon on with packthread; pur them on a 
bird ſpit, and tie them on another, rub them all 
over with yolks of eggs, and ſprinkle bread-crumbs 
and ſweet herbs on them, roaſt them and baſte them 
well with butter ; when they are.done take them up, 
cut off the packthread, lay them in a diſh, and have 
zood gravy, with muſhrooms, truffles aud morels 
3 it, pour it in the diſh but not over the 
pigeons, and garniſh with lemon and beet-roor. 


Pigeons Compote. 


Take fix young pigeons and truſs them as for 
boiling, uf rhe inſides and the crops with a light 
force-meat, and lard the breaſts, put them into * 
ſtew-pan with a quart of brown cullis, and {tev 
them for one hour; put in a few pickled muſhrooms» 
truſfles and morels, two artichoke bottoms 3 
pieces, the yolks of fix hard eggs, ſeaſon them wit 
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Cayan pepper and ſalt, and give them a ſtew for five 


minutes; then put the pigeons in the diſh, pour the 


fauce over them, and garniſh with lemon and bect- 
root. | 


French Pupton of pigeons. 


Take a tin or copper patty-pan and butter it; 
make a large piece af ſavory veal force-meat, roll a 
ſheet out like a paſte and pur in, lay a thin layer of 
fat bacon on the force-meat, then put in ſquab pi- 
geons, as many as you want to fill the patty-pan, 
and ſeaſon them with pepper and ſalt; lay over them 
a ſweetbread cut in ſlices, aſparagus tops, muſhrooms, 
cocks-comb, and an ox-palate boiled tender and cut 
in pieces, with the yolks of fix hard eggs; roll ano- 
ther piece of force-meat and put over, cloſe it ike a 
pie, ornament the top as you pleale, and bake it in a 
gentle oven for two hours; when it is done lip it 
into a diſh, make a hole in the top, pour half a pint 
of good gravy in, and ſend it up hot to table. 


Pigeons tranſmographied. 

Take four pigeons, cut off their legs, and truG 
them as neat as you can, ſeaſon them with pepper 
and ſalt; take a pound of butter and rub it in a 
pound of flour, make it into a ſtiff paſte, and roll 
each pigeon in a piece of paſte; tie them ſeparate 
in a cloth, ſo as the paſte will not break, boil them 
one hour and a half in a large pot of water ; then 
take them up, untie them, take care that they de 
not break, lay them in a diſh, and pour in a little 
gravy. You may leave the gravy ont, for when they 
are cut there will be plenty of gravy. 


Pigeons in Fricandenx. 

Take four fine large pigeons, truſs them as for 
roaſting, ſtuff the inſides with force-meat, cut off 
the pinions and feet, and lard the breaſts ; lay a 
layer of fat bacon at the bettom of a ſtew-pan, and 


b 


SLE,” 


- \ 


244 D ES 


2 A 
wa 


aL 


— 


. —— "> 


a layer of veal on the bacon, put in the pigeons, 
with a pint of gravy, a gill of white wine, a little 
beaten mace, pepper, and ſalt, and a bundle of ſweet 
herbs, put a layer of veal and bacon at the top, cover 
them clote, put fire under and over them, and ſtew 
them for one hour; then take out the pigeons, 
ſtrain off the gravy, ſkim off the fat, put the gravy 
into a ſtew-pan, and boil it till there is juſt enough 
for ſauce, put in the pigeons breaſt-fide 2 
and give them a boil up for five minutes; then put 
them in a diſh breaſt upwards, pour the ſauce over 
them, and garniſh with lemon and beet-root. 

You may put a few large truffles and the yolks of 
four hard eggs into the ſauce, and lay them round 
the pigeons in the diſh. 
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Pigeons with a Farce. 


Take four or ſix large pigeons, make a farce 
with the livers minced ſmall, as much beef - ſuet or 
marrow, a few bread-crumbs and hard eggs, of 
each an equal quantity, ſeaſon it with beaien mace, 
nutmeg, pepper, and falt, ſweet herbs chopped fine, 
and mix them all together with the yolk of an egg; 
then cut the ſkin of your pigeons between the * 
| and the bodies, and with your finger very carefully 
= raiſe it from the fleſh, but take care you do not break 
77 it, then put in the farce, truſs the legs cloſe, to 
pi keep it in, ſpir, roaſt, and baſte them well with 
is, butter ; ſave the gravy which runs from them, and 
= | mix it up with a little red wine and ſome of the 

5 farce, (if not enough for ſauee put in a little made 
gravy) a little nutmeg, pepper and ſalt, thickened 
with the yolk of an egg beat up, and give it a oil; 
lay the pigeons in a diſh, pour the ſauce in it, and 
garniſh with doubled parſley. 
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Pigeons a la Souſſel. 


Take ſour large pigeons and bone them, ſtuff them 
with veal force-meat, put them into a 2 
with a pint of veal gravy, cover them cloſe, an 
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ſtew them gently for half an hour; then take them 
out and let them ſtand a little time, rub them over 
with the yolk of an egg, wrap them up in good 
veal force-meat, rub it over with the yolk of an 
egg, and fry them brown in a large pan of beef- 
dripping, put them on a ſieve before the fire to 
drain, take the gravy they were ſtewed in, ſkim off 
the fat, thicken it with butter mixed with flour, and 
ſeaſon it with pepper and ſalt, beat up the yolk of 
an egg in alittle cream and put in, and ſhake it one 
way for a minute; put the pigeons in the diſh, ſtrain 
the ſauce over them, and garniſh with fried parſley. 

You may leave out the egg and cream, and put in 
a ſpoonful of browning, one of ketchup, and one of 
lemon pickle, if you think proper. 


Pigeons in Pimlico. 


Take five large * pick, draw, truſs, aud 
ſinge them; take the hvers, with ſome fat and lean 
ham or bacon, muſhrooms, a few truffles, parſley, and 
ſweet herbs, all ſhred fine, ſeaſoned with pepper and 
ſalt, mix it up with the yolks of two raw eggs, ſtuff 
the bellies with it, roll them in a thin ſlice of veal, 
and over that a thin ſlice of bacon, put white paper 
only over all, tie it on with packthread, put them on a 
ſmall ſpir, and roaſt them for one hour, but mind 
and baſte them well with butter : in the mean time 
make for them a ragou thus: put half a pint of 
good gravy into a ſtew-pan, with a glaſs of white 
wine, ſome truffles, freſh muſhrooms, and parſley 


chopped ſmall, a little pepper and alt, thicken it 


with a piece of butter mixed with flour, and ſtew it 
for a quarter of an hour; when they are done take 
them up, take off the paper, put them in a diſh, 
pour your ſauce over them, and garniſh with fix 
force-meat petrit patties. 


Jugged Pigeons. 


Pick and draw fix pigeons, but do not waſh them 


boil the livers a minute or two, then take them 
Y 3 
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out, mince them ſmall, and bruiſe them with the 
back of a ſpoon, mix them with the yolks of two 
hard eggs, parſley, and lemon-peel ſhred very fine, 
as much beef - ſuet as liver ſhaved very fine, the ſame 
quantity of crumbs of bread, ſeaſoned with pepper, 
ſalt, and grated nutmeg, work it up with a raw 
deff and a little freſh butter, (tuff the crops and 
bellies with it, ſew up the necks and vents, then 
dip your pigeons in warm water, and ſeaſon them 
with pepper and falt as for a pie, put them in a jug, 
with a head of cellery, a bundle of ſweet herbs, a 
few cloves and mace beat fine, and a gill of white 
wine, tie them down cloſe with ſtrong paper, and 
er, the jug into a pot of cold water up to the top, 

ut not to run in or wet the paper, put a tile over 
the jug, and boil them gently for three hours; then 
take them out of the jug, ſtrain the liquor into a 
ſtew- pan, put in a little butter mixed with flour, 
give it a boil up till it is thick, pour it over the 
pigeons, and garniſh with lemon. 


Pigeons a la ltalienne 


Take four young full-grown pigeons, pick, draw, 
and truſs them, put a gridiron over a clear fire, 
put them on, and turn them round two or three 
times for two minutes ; then take them off, tie 
the legs to the bodies, that they may be round and 
tight ; take a ſtew-pan, and lay at the hottom and 
round the ſides ſome flices of veal and ham, put 
the pigeens in, and ſprinkle them with pepper and 
ſalt, put in ſome blades of mace, a ſprig of baſil, 
ſome coriander-ſeeds, ſome flices of lemon, an oni- 
on, a little garlick, a glaſs of ſtrong white wine, 
and half as much oil; then lay over them ſome ſlices 
of ham and veal, cover them cloſe, put them on 4 
ſlow fire, and ſtew them one hour; in the mean time 
make a ragou thus, cut ſome freſh muſhrooms and 
champinions ſmall, put a gill of oil into a ſtew-pan 
a little garlick and fhallot chopped fine, with the 
muſhrooms and champinions, and ſet them over the 
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fire one minute; then pour in ſome veal gravy, a 

laſs of white wine, little eſſence of ham, and let 

all theſe heat together; then put in a fliced lemon, 

ſtir it about, and ſkim off rHe fat; then put the 
ragou into a well tinned ſtew-pan, take the pigeons 
out of the ſtew- pan they were ſtewed in and wipe 
them, that they may be quite dry, put them into 
the ragou, make them quite hot, put them into a 
diſh, and garniſh with lemon. 


Partridges a la Braize. 


Take two brace of partridges, truſs the legs 
into the bodies, lard the breaſts, ſeaſon them with 
pepper, ſalt, and a little beaten mace; take a ſtew- 
pan, lay ſlices of fat bacon at the bottom, then thin 
ſlices of veal and beef, a piece of carrat, an onion 
cut in ſlices, a bundle of ſweet herbs, a little mace 
and whole pepper, lay the partridges in with the 
breaſts upwards, lay ſome ſlices of veal and beef 
over them, and ſtrew chopped parſley on them, cover 
them cloſe, and put them over a flow fire for ten 
minutes; give your pan a ſhake, pour in a pint of 
boiling water and a gill of white wine, cover it cloſe, 
and ſtew it a little quicker for half an hour; then 
take out the birds, ſtrain the liquor off, and ſkim off 
the fat, put it to a pint of good brown cullis, with 
a ſweetbread cut in pieces, ſome truffles and morels, 
cocks-combs, two or three fowls livers if you can 
get them, two artichoke bottoms cut in pieces, aſpa- 
ragus tops boiled, and muſhrooms, freſh or pickled, 
ſtew them for a quarter of an hour, then put in the 
partridges, make them hot, ſqueeze in the juice of 
half a lemon, put the partridges in the diſh breaſts 
upwards, pour the ragou over them, and garniſh with 
lemon and beet-root. | __ 


Partridge Panes, 


Take two partridges and roaſt them, parboil a "RFK 
large fowl, pick the fleſh off the bones and chop it Wit! 
kme, with half a pound of fat bacon boiled, a few 1 
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freſh muſhrooms, truffles and morels, two artichoke 
bottoms boiled tender, ſeaſon it with beaten mace, 
nutmeg, pepper and ſalt, ſome ſweet herbs and par- 
ſley chopped fine, ſoak the crumb of a penny if 


per of any ſhape or figure you fancy, the thickneſs 
of an egg, and at a proper diſtance from one ano- 
ther, rub them over with the yolks of eggs, ſprinkle 
bread-crumbs over them, and bake them a quarter 
of an hour in a quick oven ; when they are done 
_ them in a hot diſh, with good gravy under 
them. | 


Pheaſants a la Braize. 
Take a brace of pheafants, pick, draw, and 


truſs them as for boiling, lard the breaſts, and ſtoff 


the inſides with good force-meat ; lay a layer of 
bacon at the bottom of a ſtew-pan, and a layer of 
veal on the bacon, put on the pheaſants breaſts up- 


e with a bundle of ſweet herbs, an onion 


uck with cloves, a quart of good gravy, a gill of 
red wine, a little beaten mace, pepper and ſalt, put 
a layer of veal and bacon at the top, cover them cloſe, 
ſet them over a gentle fire, put fire at the top, and 
let them braize gently for one hour and a half; 
then take out the pheaſants, ſtrain the gravy through 
a ſieve, and ſkim the fat off clean; put about two 
ounces of batter into a ſtew- pan, melt it, put in a 
ſpoonful of flour, ſtir it till it is ſmooth, pour in the 
uf OT boil it till it is ſmooth ; then put in a ſweet- 

read, boiled and cut in pieces, an artichoke bottom 
cut in pieces, a few truffles and morels, freſh muſn- 
rooms ſtewed, or pickled ones, ſome aſparagus tops 
boiled, if you have them, the yolks of four hard 
eggs, and a dozen force-meat balls boiled, ſtew them 
all together for fifteen minutes; then put in the phea- 
ſants and make them hot, ſqueeze in the juice o 


oaf 
in hot gravy, and mix all well together with the 
Volks of four eggs; make your pancs on white pa- 


half a lemon, put them in a diſh breaſts upwards, 
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pour the ſauce and ingredients over them, and gar- 


pickle, one of ketchup, and one of browning; then 
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niſi with lemon and beet-root. 


Florendine Hare. 


Take a full-grown hare and hang it up four or five 
days, then caſe it, leave the ears on whole, take out 
all the bones except the head, lay the hare on the 
drefler, and put in the following force- meat: take 
half a pound of lean veal, half a pound of fat bacon, 
beat it well in a mortar, with the crumb of a penny 
loaf, the liver ſhred fine, an anchovy, a little parſley 
and ſweet herbs ſhred fine, ſeaſon it with pepper and 
ſalt, mix it up with a glaſs of red wine and the yolks 
of two eggs, put it into the hare's belly, roll it up 
to the head, and ſkewer it with the head and ears 
leaning back, tie it with packthread as you would a 
collar of veal, wrap it in a cloth, and put it into a 
ſtew- pan with two quarts of water, ſtew it one hour 
and a half, and when the liquor is reduced to one 
quart, put in a pint of red wine, a ſpoonful of lemon 


take out the hare and keep it hor, ſtew the liquor 
till it is reduced to a pint, thicken it with butter 
mixed with flour, ſeaſon it with Cayan pepper and 
ſalt; take the hare out of the cloth, untie it, and la 
it in a diſh, pull the jaw-bones out, ſtick them in the 
eyes, and a ſprig of myrtle in the mouth, pour the 
ſauce over it, and garniſh with fried force-meat balls. 


To ſcare a Hare. 


Caſe a fine hare, truſs and ſtuff it the ſame as for 
roaſting, lard it, put it into a long ſtew-pan or fiſh- 
kettle, with two quarts of good gravy, one of red 
wine, a lemon cut in two, a bundle of ſweet herbs, a 
little whole pepper, ſalt, nutmeg, and a few cloves, 
cover it cloſe, and ſtew it over a ſlow fire till it is 
three parts done ; then take it up, put it into a diſh, 
and ſtrew it over with crumbs of bread, ſweet herbs 
chopped fine, ſome lemon-peel grated, and half a nut- 
meg grated, ſet it before the fire and baſte it with but- 
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ter, keep turning the diſh round till it is of a fine 
brown ; in the mean time take about a pint of the 
gravy it was ſtewed in, free from fat, thicken it with 
butter mixed with flour, take fix eggs boiled hard 
and chopped fine, fix pickled cucumbers cut in thin 
ſlices, and mixed with the ſauce, pour it in the diſh, 
and put the hare in; garnifh with water-creſles, - 


Fare Civet. 


Caſe and bone the hare, make gravy of the bones 
and a pound of lean beef, ſtew. the head whole in the 
gravy, cut one half into thin flices, and the other 
half in pieces an inch thick, flour and fry them quick 
in freſh butter, in the ſame manner as collops ; put a 
pint of the gravy into a pan, a ſpoonful of made muſ- 
tard, a little elder vinegar, cover it cloſe, and let it 
ftew gently till it is as thick as cream; ſplit the head 
in two, lay the hare in the diſh, and put the head in 
the middle; garniſh with lemon and beet-root. 


Rabbits Surpriſe. 


Taxe two halt-grown rabbits and roaſt them, cut 
off the heads cloſe to the ſhoulders and the firſt joints, 
then take all the lean meat off the back-bones, cut it 
ſmall and toſs it up with fix or ſeven ſpoonsful of 
cream or milk, and a piece of butter as big as a wal- 
nat mixed with flour, a little grated nutmeg and alt, 
fhake all together till it is as thick as good cream, 
and ſet it to cool; then make a force-meat with a 
pound of lean veal, a pound of ſuet, as much crumbs 
of bread, two anchovies chopped fine, and beat all 
in a marble mortar, with a little lemon-peel, parſley, 
and {weet- herbs ſhred fine, ſea ſon it with pepper, fait, 
and grated nutmeg, mix it up with the yoJks of two 
raw eggs, place it all round the bones of the rabbits, 
leaving a long trough in the back-bone open, ſo that 
it will hold the meat you cut out with the ſauce, pour 
it in and cover it with force-meat, ſmooth it all over 
with your hands as well as you can with a raw egg, 
ſquare it at both ends, and ſprinkle on ſome fine bread- 
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crumbs ; butter a mazarine or pan, take them from 
the dreſſer where you formed them, place them on it 
very carefully, and bake them three quarters of an 
hour till they are of a fine brown; then put them in 
a diſh, and let your ſauce be gravy thickened with flour 
and butter, and the juice of a lemon, pour the ſauce 
in the diſh; garniſh with Seville orange cut in quar- 
ters, and ſend it up for a firſt courſe. | 


Rabbits in Caſſorole. 


Take two young rabbits and cut them in quarters, 
(you may lard them or not, as you think proper) ſhake 


{ome flour over them, and fry them of a light brown 


with freſh butter; then put them into an earthen 
pipkin, with a quart of good broth, a S585 of white 
wine, a little pepper and ſalt, a bundle of ſweet herbs, 
and about two ounces of butter mixed with flour, co- 
ver them cloſe, and ſtew them for half an hour; ſkim 
them clean, take out the ſweet herbs, then diſh them 
up, pour the ſauce over them, and garniſh with Se- 
ville orange; notch and cut in ſlices the peeling that 
is cut of, and lay it between the ſlices of orange. 


Florendine Rabbits. 

Take three young rabbits, ſkin them, but leave 
on the ears, waſh them, dry them with a cloth, and 
carefully take ont all the bones, but leave the head 
whole, ſtuff and treat them in the ſame manner as a 
hare florendine, and boil them one hour; have rea- 
dy a white ſauce, made with a pint of veal gravy, a 
little anchovy liquor, thickened with butter mixed 
vith flour, bear up the yolk of an egg in a zill of 
cream, grate a little nutmeg in, and put it to the gra- 
Vy; let it fimmer two or three minutes, but not boil, 
and ſqueeze in the juice of half a lemon ; put the rab- 
bits in the diſh, pour the ſauce over them, and garniſh 
with Seville orange cut in ſlices or quarters. 


Portugal Chickens. 
At a time of the year when chickens are ſcarce, 
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take two young rabbits, ſkin them, cut off the heads, 
turn the backs upwards, and two of the legs on the 
rabbit ſtripped to the claws, truſs them with ſkewers 
like chickens, lard and roaſt them; put them in a 
diſh, with good gravy under them, 1 garniſh with 
lemon and beet-root, with parſley and butter and gra- 
vy in boats. 


— 
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Currey of Chickens. 


Take two chickens, ſkin them, cut them up as for 
a fricaflee, waſh them clean, and ſtew them in a pint 
and a half of water for about five minutes; then ſtrain 
off the liquor, and put the chickens in a clean diſh; 
chop three large onions imall, and fry them in two 
ounces of butter, then put in the chickens, and fry 
them together till they are both brown; get a bottle 
of curry powder, ftrew it over the chickens when 
frying, pour in the liquor they were ſtewed in, and 
ſtew them for half an hour; if it is not ſeaſoned high 
enough, put in a little Cayan pepper, as ſometimes 
the currey powder is not hot enough, and ſqueeze in 
the juice of a lemon; then diſh them up, with the 
ſance over them, and garniſh with lemon. | 

Waſh and pick a pound of rice, put it into two 
quarts of boiling water, with a piece of butter and a 
little ſalt, and boil it gently till it is tender; then 
ſtrain it in a cullender, put it before the fire for ten 
minutes to drain and dry; have fix eggs boiled hard, 
put the rice in a diſh, garniſh it with the eggs cut in 
two, and ſend it up with the currey. 


Larks Pear Faſhion. 


Take twelve larks, truſs them cloſe, and cut off 
the legs, ſeaſon them with beaten cloves, mace, pep: 
per, and ſalt, wrap them up in good veal force-meat, 
and ſhape them like a pear, ſticking one leg at the 
ſmall end like the ſtalk, rub them over with the yolk 
of an egg, and ſprinkle bread-crumbs over them; 
butter a diſh, put them in, and bake them half an 
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5 hour; put them into a hot diſh, with gravy in a boat. 
„ They are a fine garniſh for large diſhes. 


4 Woodcocks or Snipes in a Surtqut. 
, Take three woodcocks, or five ſnipes, take out the 
| trails, and half roaſt them ; make a large quantity of 
good veal force-meat, roll a ſheet ont, put it at the 
bottom of a diſh, and lay in the woodcocks or ſnipes, 
chop the trails and throw over them; take a pint of 
r good gravy, a gill of freſh muſhrooms,a few trutfles and 
IT morels, a ſweetbread boiled and cut in pieces, arti- 
in choke bottoms cut in little pieces, ſtew them altoge- 
F ther for ten minutes, and ſhake them round often ; 
0 beat up the yolks of three eggs with a little white 
ry wine, and ftir altogether one way till it is thick; 
le then take it off and ſet it to cool; when cold, pour 
en it into the ſurtout, put in the yolks of hard eggs here 
nd and there, ſeaſon it with beaten mace, pepper and 
gh falt to your taſte, cever it over with force-meat, and 
nes ornament it with a knife as you fancy; rub it over 
in with the yolk of an egg, ſend it to the oven, and bake 
the it half an hour; when done, ſend them to table hot. 
WO To Salmee Woodcocks or Snipes. 
2 Take the trails out, half roaſt them, cut them in 
ten quarters, and put them in a ſtew- pan, with a little 
od | gravy, two ſhallots fhred fine, a glaſs of red wine, a 
5 little ſalt and Cayan er, the juice of half a le 
an | yan pepper, the juice o mon, 
the trails chopped fine, cover them cloſe, and ſtew 
them for ten minutes; make a dry toaſt, cut it in 
quarters, pour the ſalmee over it, and garniſh with 
- lemon and beet-root. 
t 0 | „ 
my To Salmee a Wild Duck, or any Sort of Wild Fowl. 
* Half roaſt them, and cut them up as for eating; 
volk put a gill of gravy, a gill of red wine, fix ſhallots 
CP chopped fine, the juice of a Seville orange or lemon, 
JF an ſome Cayan pepper and falt, into a ſilver chaffing- 


diſh, and ſet it over a lamp till it boils up; then put 
* 2 | 
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in the wild fowl, put on the cover, make it thorough- 


ly hot, and ſend it to table in the chaffing-diſh. If 
you have not a chafting-diſh, ſtew ir in a ſtew-pan, 


pour it into a hot diſh, cover it over, and ſend it to 
table as hot as you can. | 


| Macaroni a la Parmazan. 
Take a quarter of a pound of ſmall pipe macaroni, 


put it into two quarts of boiling water, with a bit 


of butter, and boil it till it is tender ; then ſtrain it in 
a ſieve and ler it drain, grate half a pound of Par- 
mazan cheeſe, put the macaroni into a {tew-pan, with 
a gill of cream, two ounces of butter, a few bread- 
crumbs, and half the cheeſe, ſtir it about till the 
cheeſe and butter are melted; then put the macaro- 


ni into a diſh, ſprinkle the reſt of the cheeſe over it, 


and with a ſalamander or hot iron make it of a fine 
brown, and ſend it to table as hot as poflible, 


A Mock Tür il 


Take a fine large calf's head with the ſkin on, ſcald 
it and waſh it clean, and boil it three quarters of an 
hour; then take it up and ſlit it down the face, take 
the ſkin and meat off the head as whole and clean as 

offible, but be careful you do net break the ears, lay 
it on a dreſſer, fill the ears with force-meat, and tie 
them round with cloths; take ont the eyes, and cut 
the meat from the bones; peel the tongue and cut it 
in ſlices, with the fat and beſt parts of another head, 
without the ſkin and boiled as long as the above, cut 
in flices; put the ſlices into a ſtew-pan with the {kin 
on, (the ſkin ſide downwards) three quarts of veal 
gravy, cover it cloſe, and ſtew it gently for one hour 
over a gentle fire; then put in three ſweetbreads 
boiled and cut in pieces, half a pint of freſh muſl- 
rooms, one ounce of truffles and morels, four art! 
choke bottoms, each cut in four, an anchovy boned 
and cut ſmall, and ſeaſoned high with Cayan pepper 
and ſalt; put in three pints of Madeira wine, 1? 
Tſpoonsful of ketchup, one of lemon pickle, a quart” 
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of a pound of butter mixed with flour, and let it all 

ſtew half an hour longer; ſkim it well, ſqueeze in 

the juice of a lemon, and put in the yolks of fix hard 

eggs; boil the two brains, cut them in ſquare bits 
about as big as a large nutmeg, and dip them in a 
{tiff batter ; have a pan of hot fat, fry them of a nice 
brown, and put them on a fieve before the fire to 

drain; make a rich force-meat, roll it in a veal caul, 

then in a cloth, and boil it one hour; cut it in three 

parts, the middle piece the largeſt, put the meat in 

the diſh, lay the head over it the ſkin fide uppermoſt, 

take the cloths off the ears, put the largeſt piece be- 
tween them, and make the tops of the ears to meet 

round it, which is called the crown of the turtle ; 

lay the other ſlices of force- meat on the narrow end, 
put ſome of the artichoke bottoms, eggs, muſhrooms, 
and brains all over it, put the gravy boiling hot 
over it, and ſend it away as quick as poſſible, as it. 
ſoon gets cold. | 
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> ſkin |; AKE about fix or eight pounds of the thin flank 

* veal of beef, that has fat at the top, cut ſquare, or 

hour any piece of beef that is all meat and has fat at the 

reads top, the rump will ſuit well, cut the meat from the. 

muſh- bone, and flour it all over ; put half a pound of butter 

r arti- into a ſtew-pan, and fry it of a nice brown all over; 

bone pour out the fat and put in two quarts of gocd gravy, 

zepper a pint of white wine, a bundle. of ſweet herbs, two 

>, = or three ſhallots, and a blade of garlick chopped fine, 

uar 


me whole pepper, cloves, and mace, cover in cloſe, 
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and ſtew it gently for four hours; then take out the 
beef, ſtrain off the gravy, and ſkim off the fat; put 
four ounces of butter itito a ſtew-pan and melt it, put 
in two ſpoonsful of flour, and ſtir it till it is ſmooth, 
then with one hand pour in the gravy, and keep it 
ſtirring with the other as before ; ſeaſon it with Cay- 
an pepper and ſalt, put in a veal ſweetbread cut in 
pieces, an ox palate boiled tender and cut in pieces, 
a gill of pickled muſhrooms, half an ounce of truffles 
and morels blanched and waſhed well, two dozen 
force-meat balls boiled, and an artichoke bottom or 
two cut in pieces; then put in the beef, with a (poon- 
ful of elder vinegar, ſtew it fifteen minutes, and fkim 
it well; put the beef in the diſh, pour the ſauce over 
it, and garniſh with lemon and beet-root. 

For variety, you may cut the white part of a do- 
zen heads of cellery about two inches long, boil it 
in water till it is tender, and put in inſtead of the 
other ingredients; or when cucumbers are in ſeaſon, 
pare ſix of them, take out the cores, ſtew them in 
ſome of the gravy, and put them over the beef. 
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Ox Palates. 


Take fonr ox palates, put them into a pot of wa- 
ter, and boil them till the two ſkins will come off, 
take of tlie ſkins, waſh them clean, cut two in ſquare 
pieces and two in long pieces; take à quart of good 
brown cullis and put them in, with ſome freſh or 
pickled muſhrooms, truffles and morels, the yolks of 

four hard eggs, a dozen of force-meat balls boiled, 
two artichoke bottoms boiled tender, and ftew them 
for twenty minutes; put them into a hot diſh, pour 
the ſauce ' over them, and garniſh with beet-root 
and lemon. 


Neck of Veal. 


Take the beſt end of a neck of veal, cut it into 
chops, flatten them with a cleaver, ſeaſon them with 7 
beaten cloves, mace, pepper, and ſalt, and lard pour | 
on one ſide, ſprinkle them over with lemon-pec 
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ſweet herbs, and parſley ſhred fine; butter half ſheets 


of paper, wrap them in, and broil them very gently 
over a clear fire for half an hour; in the mean time 
take a pint of brown cullis, put in tuffles and morels, 
pickled muſhrooms, an artichoke bottom cut in pie- 
ces, ſome force-meat and egg-balls botled, and boil 
them up five minutes; pat it in a difh the larded ſide 
uppermoſt, pour the ragou over it, and garniſh with . 
fried oyſters, beet-root, or lemon. 


Breaſt of Veal. 


Take abeut ſix pounds of a breaſt of veal, cut it in 
ſquare pieces, pepper, ſalt, and flour it, fry it brown 
in freſh butter; then pour in a quart of good gravy 
and a gill of white wine, put in a bundle of ſweet 
herbs, an onion chopped fine, cover it cloſe, and ſtew - 
it till it is tender; ſkim it well and take out the 
{weet herbs; if it is not thick enough, put in ſome 
batter mixed with flour, ſome ain and morels, 
pickled or freſh muſhrooms ſtewed, the ſweetbread 
boiled and cut in pieces, an ox palate boiled tender 
and cut in pieces, ſome force-meat and egg-balls, 
ſqueeze in the zuice of a lemon, ſeaſon it with. pep- 
per and ſalt to your palate, and ſtew it for fifteen 


minutes longer; put the meat in the diſh, pour the 


7agou over it, and garniſh with lemon and beet-robt, 
fried oyſters, or ſmall patties. 


Another Way. 


Half roaſt a breaſt of veal, cut it in ſquare pieces, 
and put it into a ſtew-pan, with a quart of gravy, 
half a pint of white wine, a bundle of ſweet herbs, 
an onion ſtuck with cloves, ſome pepper and ſalt, 
cover it cloſe, and ſtew it one hour; then take out 
the veal, pull the bones out, ſtrain off the gravy, 
and ſkim it clean from fat; put a quarter of a pound 
of butter into a ſtew-pan, melt it, and put in two 
ſpoonsful of flour; ſtir it till it is ſmooth, and pour 


uin the gravy ; put in a ſweetbread cut in pieces 


half an ounce of truffles and morels blanched and 
23 


— - Z > 
77 De c 


2 58 R A W ˙ k; 


. 


waſhed clean, ſome pickled or freſh muſhrooms 
ſtewed, the yolks of ſix hard eggs, ſome force-meat 
balls, and an ox palate boiled tender and cut in 
pieces; ſtew it up for fifteen minutes, ſeaſon it with 
Cayan pepper and ſalt, fqueeze in the juice of a le- 
mon, put in the veal, and make it very hot; put 
the veal in a diſh, pour the ragou over it, and gar- 
nth with lemon * beet- root. : 


Sweetbreads. 
Take three ſweetbreads and blanch them, cut 


two of them in ſquare pieces, rub the other over 
with the yolk of an egg, and roaſt it of a fine 


brown ; make a pint of brown cullis, put in the cut 
ſweetbreads, with a gill of freſh muſhrooms, a few 
truffles and morels, two artichoke bottoms boiled 
and cut in pieces, a dozen: force-meat and egg-balls 
boiled, cover them cloſe, and ſtew them gently for 
twenty minutes; ſqueeze in the juice of half a le- 
mon, and give them a toſs ; then put the ragou in 
the diſh, the roaſt in the middle, and garniſh with 
lemon and þeet-root. | 


Leg of Mutton. 


Take a ſmall leg of Mutton, cut off the fat and 
kin, and cut it very thin the right way of the grain; 

ut a quarter of a pound of butter inte a ſtew-pan, 
Make a little flour over the meat and put it in, 
with half a lemon, half an onion chopped fine, à 
fmall bundle of ſweet herbs, a little mace, pepper, 
and ſalt, and ſtir it a minute or two; then put in as 
much gravy as will moiſten it, mince an anchovy 
fmall, mix it with a little flour and butter, and put 
in, ſtir it well together over the fire for fix minutes, 
then throw in a few whole capers, take out the ſweet- 
breads, and put it in a hot diſh | 


4 Livers. 
Take ſix large fowl livers and one turkey live, 


liver, 


with the yolk of an egg, ſprinkle bread-crumbs on 


| Iweetbreads, cover it cloſe, and ſtew it one hour ve- 


pick out the galls and throw them into cold water ; 
take the fix livers and put them into a ſtew- pan, with 
half a pint of gravy, a gill of freſh muſhrooms cut 
ſmall, ſix cocks-combs or ſtones, a few truffles 
boiled, a ſpoonful of ketchup, a little pepper and 
ſalt, a piece of butter mixed with flour as big as a 
cheſnut, cover them, and ſtew them for fifteen mi- 
nutes ; butter a piece of paper, wrap the turkey's 
liver in it, and broil it of a fine brown ; take eff the 

aper, put it in the middle of a diſh, the ſtewed 
fears round it, pour the ſauce over all, and garniſh 
with lemon and beet-root. 


Pigs Feet and Ears. 


Take two pigs feet and two ears, ſcald them, ſplit 
the feet in two, and put a bay leaf between, tie 
them up, and boil them till they are tender; boil 
the ears for a quarter of an hour, then cut them in 
flips about two inches long and as thick as a quill, 
pur them into a ſtew-pan, with a pint of good gravy, 
an onion chopped fine, and ſtew them till they are 
tender; ſeaſon them with pepper and ſalt, and put 
in a piece of butter mixed with flour, a ſpoonful of 
muſtard, and a little elder vinegar, ſtew them five 
minutes longer, and ſkim them; rub the feet over 


them, and fry them in plenty of fat, or broil them 
of a nice brown; put the ears in a diſh, and lay the 
feet round them. 


Lamb. 


Take a ſmall f6re-quarter of houſe lamb, cut off 
the knuckle-bone, take off the ſkin, lard it with ba- 
eon, and half roaſt it; then put it into a ſtew- pan, 
with a quart of brown cullis, a pint of freſh muſh- 
rooms, ſome truffles and morels, two or three lamb's 


ry gently; fry a dozen oyſters and a dozen force- 


_ balls, lay the lamb in the diſh, ſkim the fat 
& 
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oyſters and balls round, and garniſh with water- 
ereſſes. 5 | 


Lamb another Way. 


Cut a rib of lamb in ſix or eight pieces, ſeafon them 


with beaten mace, cloves, pepper, and ſalt, put a 
quarter of a pound of butter into a ſtew-pan, flour the 
lamb, and fry it of a light brown; duſt in ſome flour, 


and put in a pint and a half of gravy, a gill of white 
die of ſweet herbs, half a pint of freſh 


wine, a bun 
muſhrooms, a few truffles and morels, a ſpoenful of 


ketchup, cover it cloſe, and ftew it till it is tender; 
then ſkim the fat off very clean, ſeaſon it with Cayan. 


pepper and ſalt, ſqueeze in the juice of half a lemon, 
and let it ſimmer up; then put the lamb in the diſh, 
N the ſauce over it, lay a dozen fried force-meat 
balls reund it, and garniſh with lemon and beet-root. 


Breaſt of Lamb. 


Take a breaſt of lamb, ſeaſon it with beaten cloves, 
mace, pepper, and ſalt, flour it, and fry it of a Ji ght 
brown in freſh butter; put in a pint of gravy, a glaſs 
of white wine, an onion, a bundle of fweet herbs, 
over it cloſe, and ſtew it half an hour; then take 
out the lamb, ſweet herbs, and onion; ſkmn off the 
fat, put in a little butter mixed with flour, a few 


pickled muſhrooms, truffles and morels, ſeaſon it with 


pepper and falt, ſqueeze in half a lemon, boil it up, 
put in the lamb, and make it hot; then put it in 2 


rou 


it for a ſide - diſh. 


diſh, pour the ſauce over it, lay fried force-meat balls 
Rd it, garniſh with lemon and beet - root, and ſend 
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Neat's Tongue. 


B a freſh neat's tongue till it is tender, pee 
ir, cut it into thin ſlices, flour it, and fry it in 
freſh' butter; pour out the butter and put in a pint! 
of white gravy, a glaſs of white wine, a bundle of 
ſweet herbs; an onion, a little beaten: mace, pepper 
and ſalt, and ſimmer all together half au hour; then 
take ont the tongue, ſtrain off the gravy, and put it 
into the ſtew-pan again; beat up the yolks of two 
eggs, a little grated nutmeg, a piece of butter as big 
as a walnut mixed with flour, put in the flour and but- 
ter, ſhake it about till the butter is melted, then the 
eggs, and ſhake it together about a minute; put it 
into the diſh, and garniſh with lemon and beet-root. 


Ox Palates. 


Take four ox palates, waſh: them well, and boib 
them till they are tender; take the ſkins off, cut them 
in fquare pieces, and put them into a ſftew-pan,: with 
4 pint of veal broth, a bundle of ſweet herbs, a few 
ireſh muſhrooms, a little beaten mace, pepper and 
ſalt, ſome butter mixed with flour, and ſtew them 


gently for twenty minutes; fkim them and take out 


the herbs ; mix the yolks of two eggs with a little 
cream, grate ih a little nutmeg, put it in, and keep 
ſhaking the pan one way till it is thick; ſqueeze in 


the juice of half a lemon, diſh it up, and garniſh with 


emon. 
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Lamb Cutlets. | 
Take aleg of houſe lamb and cut it into thin cut- 


lets acroſs the grain, put them into a ſtew-pan, and 


make ſome good broth with the bones, ſhank, &c. 
enough to cover the collops, ſtrain it into the ſtew- 
pan with the collops, with a bundle of ſweet herhs, 
an onion, a little cloves and mace tied in a muſlin 
rag, a few freſh muſhrooms, and ſtew them gently 
for ten minutes; then take out the ſweet herbs 
and onion, ſkim off the fat, and put a piece of 
butter mixed with flour, a few pon wo and morels 
boiled and waſhed clean, a dozen force-meat balls 
boiled, and ſeaſon it with Cayan pepper and ſalt to 
your palate; give it a boil up, and if there is any 
fat on ſkim ir off ; beat up the yolks of three eggs 
with half a pint of cream, grate in a little nutmeg, 
and keep ſhaking the pan one way till it 1s thick and 
ſmooth ; then put the cutlets in the diſh, pour the 
ſau over them, and garniſh with lemon and beet- 
root. N 


Lambs Stones RN” Sweetbreads. 


Take a dozen lamb ſtones and fix ſweetbreads 
and parboil them, ſkin the ſtones, ſlit the ſweetbreads 
in two, and put them into a ſtew-pan, with half a 

int of veal broth, a bundle of ſweet herbs, and a 
* freſh muſhrooms, cover them cloſe, and ſtew 
them for ten minutes ; then. pur in a little butter 
mixed with flour, boil it up, and ſkim the fat off; 
take out the ſweetbreads, and put in ſome aſparagus 
tops boiled tender, a few force-meat and egg-balls 
boiled, beat the yolks of two eggs with halt a pint 
of cream, grated in a little nutmeg, with ſome ſalt, 
put theſe in, and keep the pan ſhaking one way till 
they are thick and ſmooth ; ſqueeze in the juice of 
half a lemon, then diſh it up, and garniſh with le- 
mon and beet-root. 5 


Tripe. 
Take a piece of double tripe, cut it in pieces 
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about two inches ſquare, and put into a ſtew-pan 
of water, with a bundle of ſweet herbs and an onion, 
and boil it till it is quite tender; in the mean time 
make a quart of beſhemel, as directed in the chapter 

for made diſhes, rain off the tripe, and put it in, 
with ſome pickled muſhrooms, oyſters blanched, and 
force meat balls boiled; give it a boil up, then put 
it into the diſh, and garniſh with lemon. 


Another Way. 


Take a piece of double tripe and cut it in ſquare 
Pieces, put it into a ſtew-pan with a pint of veal 
broth, a bundle of ſweet herbs, two ſhallots chopped 


fine, and a few freſh muſhrooms, cover it cloſe, and 


ſtew it half an hour; then take out the ſweet herbs, 
kim it, and put in a piece of butter mixed with 
flour, a dozen oyſters blanched and bearded, a dozen 
force-meat balls boiled, ſhake them round till the 
butter is melted, and ſeaſon it with pepper and Mt ; 
mix the yolks of three eggs with half a pint of 
cream, and put in a little grated nutmeg, keep it 
ſhaking one way till it is thick and fmooth ; ſqueeze 
in the juice of half a lemon, diſh it up, and garniſh 
with lemon. „ 


Tripe a la Kilkenny. 


Pare a dozen large onions and waſh them well, 
put them into two quarts of water, and boil them till 
they are tender; cut about two pounds of double 
tripe in ſquare pieces, put it in, and boil it with the 
onions a quarter of an hour; then drain off almoſt 
the whole of the liquor from it, put in a quarter of 
a pound of butter, ſhake in a little flour, put in a 
large ſpoonful of muſtard, a little ſalt, and ſhake it 
all over the fire till the butter is melted ; put it into 
the diſh, and garniſh with lemon and barberries. 


This is much eſteemed by the Iriſh nobility and 
Sentry, | 
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"Chickens brown. 


Take two chickens, draw and ſinge them, cut 
them in pieces, pepper, ſalt, flour, and fry them of 
a nice brown in freſh butter ; drain out the fat, and 
put in a pint of good gravy, a bundle of ſweet 
erbs, half a pint of freſh muſhrooms, a few truffles 


> — e ec 
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and morels waſhed clean, two ſhallots chopped fine, 


cv 
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: 

1 a piece of butter as big as a walnut mixed with flour, | 

| 9 little pepper aud ſalt, and ſtew them for half an i 

- j hour; take out the ſweet herbs, ſkim them clean l 

5 from fat, ſqueeze in the juice of half a lemon, ſhake t 
90 - . . 

1 them about, put them into a hot diſh, and garniſh t 

| | with lemon and beet-root. | r 
1 | | Chickens white. 

| 4 Take two chickens, draw and ſinge them, cut 

i them in ſmall pieces, and put them in warm water P. 

i | * out the blood; put them into a ſtew- pan, ne 

_ with three quarters of a pint of veal broth, 7 you to 

1 have no veal broth, water will as) a bundle of ſweet ww 

herbs, a little beaten mace and falt, half a pint of * 

freſh muſhrooms, two ſhallots chopped fine, and a lit 

little lemon-peel, cover them cloſe and ſtew. them p11 

half an hour; then take out the herbs and lemon- ler 

peel, put in a piece of butter as big, as a walnut an 

mixed with flour, a few truffles and morels boiled an 

and waſhed very clean, boil it till it is thick, and Wa 

kim off all the fat; mix the 8 of two eggs with boi 

a gill of cream, grate in a little nutmeg, put it in, off 

| and keep the pan ſhaking one way till it is thick and of 

14 ſmooth, ſqueeze in half a lemon, ſhake it round, the 

[ diſh-it up, and garniſh with lemon and beet-root. "qu 

0 


If you have no freſh muſhrooms, put in a gill of 
pickled ones waſhed in warm water, to either of the 


above receipts. 
. Rabbits brown, 


Take two young rabbits, cut them in ſmall pie- 
ces, lit the head in two, throw away the bloody 


ien 


part of the neck, pepper ſalt, and flour them, and fry 
them of a nice brown in freſh butter; pour out the 
fat and put in a pint of gravy, a bundle of ſweet 
herbs, half a pint of freſh muſhrooms, a few trutfles 
and morels waſhed clean, four ſhailots chopped fine, 
a little pepper and falt, cover them cloſe, and ſtew 
them for half an hour; then fkim them, put in a 
ſpoonful of ketchup, ſqueeze in half a lemon, take 
out the ſweet herbs, and put in a piece of butter as 
big as a walnut mixed with flour, boil them up till 
they are thick and ſmooth, ſkim off the fat, put 
them in a hot diſh, and garniſh with lemon and beet- 

root, | 


Rabbits white. 


Take two young rabbits and cut them in ſmall 
pieces, cut off the heads, and bloody part of the 
necks, and do not uſe them, put them into warm water 
to ſoak out the blood, then put them into a ſtew- pan, 
with a pint of veal broth, (if you have no broth 
water will do) a bundle of ſweet herbs, an onion, a 
little beaten mace, four ſhallots chopped fine, half a 
pint of freh muſhrooms, a little ſalt, and a little 
lemon-peel, cover them cloſe, and ſtew them half 
an hour ; then take out the ſweet herbs, lemon peel, 
and onion ; and put in a piece of butter as big as a 
walnut mixed with flour, a few truifles and morels 
boiled and waſhed clean, boil it up, and fkim the fat 
off clean ; mix the yolks of two eggs with half a pint 
of cream, grate in a little nutmeg. and keep ſhaking 
the ſtew-pan one way till it is thick and ſmooth ; 
ſqueeze in the juice of half a lemon, give it a ſhake 


about, then diſh it up, and garniſh wich lemon and 
beet-root. 


Pigeons brown. 


Take fix pigeons and cut them in quarters, ſea- 
fon them with beaten mace, pepper and ſalt, flour 
them, fry them of a light brown in freſh butter, and 
put them on a ſieve to drain; then put them into a 

| | Aa 
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ſtew- pan with a pint of gravy, and a gill of red wine, 
a bundle of ſweet herbs, a piece of lemon- peel, four 
ſhallots chopped fine, cover them cloſe, and ſtew 
them half an hour; then put in a piece of butter 
mixed with flour, ſeaſon it with pepper and alt, 
put in a few truſfties and morels boiled and waſhed 
clean, a few force-meat balls boiled, and ſome 
ries muſhrooms, ſqueeze in the juice of half a 
emon, cover them, and ſtew them for ten minutes; 
ſkim them clean, put them in a diſh, and garniſh 
with lemon and beet-root. 


Pigeons white. 


Take fix young pigeons, draw and ſinge them, 
cut them in quarters, put them into warm water to 
ſoak ont the blood, then put them into a ſtew- pan, 
with a pint of veal broth, a gill of white wine, 2 
bundle of ſweet herbs, four ſhallots chopped fine, a 
little beaten mace, pepper and falt, a little lemon- 
peel, half a pint of freſh muſhrooms,” and a piece 
of butter mixed with flour, cover them cloſe, and 
ſtew them half an hour; then take out the ſweet 
herbs and lemon-peel, ſkim the fat off clean, put in 
ſome aſparagus tops boiled tender, mix the yolks of 
two eggs with a gill of cream, grate in a little nut- 
meg, and put it in, ſhake the pan one way till it 13 
thick and ſmooth, ſqueeze in the juice of half a le. 
mon, give it a ſhake round, put them in a diſh, and 
garniſh with lemon and beet-root. 


Pigeons the Italian Way. 


Take ſix young pigeons, draw and ſinge them, 
-cut them in quarters, {eaſon them with beaten mace, 
epper and ſalt; put half a pint of ſweet oil into © 
1 and fry them brown; then put in a pint 
of green peas, an onion, a little garlick ſhred fine, 
and fry them in the oil till the peas are ready to 
burſt :' then put in a pint of boiling water, a gill © 
oil, ſome parſley ſhred fine, pepper ard falt, anc 
ſtew them for half an hour; then beat up the yo» 


FAICASS EE ͤ 


of three eggs with a ſpoonfal of vinegar aud put in, 
keep ſhaking the pan for a moment; then put then 
in a diſh, with the ſauce over them, and garufſh wick. 


lemon. 


Eggs. . 
Boil twelve eggs hard, take off the flielis, car 
four in halves and four in quarters; have ready half 


a pint of cream and a quarter of a pound of freſh 
batter, ſtir it together over the fire till it is thick 


and ſinooth; grate in alittle nutmeg, lay one whole 


ezz, in the middle of the diſh, place the others all 
round, pour the ſauce over, and garniſh with the 
yolks of the other three cut in two. 


Calves Feet and Chaldron the Italian Way. 

Rab the crumb of a three-penny loaf through a 
callender, ſhred a pound of beef-ſuet very fine, a 
large onion, four cloves of garlick, and a handiai 
of pariley, ſeaſon it with pepper and ſalt, mix! 
with eight eggs well beaten, and ftuT the chal, 
tie it up, and boil it in a pot of water for Hours; 
take the four feet, ſplit them, pat tliem into a deep 
ſtew-pan, ſtew them with three pints of Water till 
almoſt tender, and ſeaſon them with beaten mace. 
pepper and ſalt; take two quarts of green peas and 
an onion ſhred fine and put in, and ſtew them till 
the peas are done, beat up the yolks of four eggs 
and put in, ſtir them round a moment; put the 
ctaidron in the middle of the diſh, the feet round it, 
lmeeze in a lemon, and pour the reſt over it. 
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ROOTS AN DP VEGETABLES. 


CE H A P. 


Preper Ru es to be olſerved in drefing Roots and 
I” egetables. | 


B ſare to be very careful that your greens, cab- 


bages, cauliflowers, &c. are picked free from 


fluggs or filth, and well waſhed in plenty of water; 
ſpinach ſhould always be waſhed in three or four 
1 waters, as it contains the ſand more than 
any other vegetable; your roots pared clean, or 


ſcraped, and well waſhed; then put them in a fieve, 


cullender or earthen pan, for fear of ſand or duſt, 
which is apt to hang about wooden tubs. Boil all 
your greens by themſelves in plenty of ſpring water 
with falt in it; boil no kind of meat with them, as 
it will make them greaſy and diſcolour them; and 
never uſe iron pots or pans, as they are very im- 
proper veſſels for the purpoſe ; let them be copper 
or braſs well tinned, or filver. Take care you do 
not boil them too much, but let them have a little 
criſpneſs; for if you boil them too much, you will 
deprive them of their ſweetneſs and beauty. Let 
them be well drained hetore you put them in the 
diſh, as nothing is more diſagreeable than to ſee the 
diſh floating with water. 


Greens and Sprouts. 
After you have picked and waſhed them as di. 


rected, pur plenty of ſpring water into a pot or ſiew- 


pan, and when it boils throw in a handful of falt, 
put in the greens or ſprouts, and make them boil 
np quick ; while they are boiling preſs them down 


„E 


hot water a few minutes to drain, but not too long, 
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with a ſkimmer, and try them often, that they may 
not he boiled too much; when done, take them up 
in a clean ſieve or cullender, and put them over the 


as the ſteam will make them yellow; then put them 
in a diſh, and garniſh them with boiled carrot cut in 
any ſhape you pleaſe, with melted butter in a boat. 


Cabbages, 


If your cabbages are young, ſplit them in two; 
if old, cut them in quarters; waſh them clean, bo:l 
them in plenty of ſpring water and falr, as directed 
for greens ; when they are done put them on a fieve 
or cullender to drain, (the fame if they are young 
ſummer cabbages or ſavoys) ſend thein in a diſh in 
halves or quarters. If rather old, chop them up, 
put them into a ſtew- pan, with a piece of butter, a 
little pepper and falt, (tir them about till the butter 
is melted, then put them in a diſh, and garniſh with 
boiled carrot, with melted butter in a boat. 


Cauliflowers. 


Cut the ſtalks and coarſe leaves off your cauli- 
flowers, but leave on the tender leaf round the 
flower, and waſh them clean; have a keitle of ſpring 
water boiling, put in a handful of falt, put in the 
cauliflowers, but do. not let them boil too faſt, as 
that will break the flower, and ſpoil iE beauty of 
them; (you may know when they are done, by try- 
ing chem, with a fork in the middle of the lower) 
tien take them up and let the water drain from 
them, put one whole in the middle of a dich, cut 


the reſt in ſprigs and lay round it, with melted bat- 
ter in a boat. 


Another Way. 


Aſter you have boiled the cauliflowers as before di- 
rected, put a quarter of a pound of butter into a ſtew- 
pan, with a ſpoonful or two of water, duſt in a Ixtle-- 
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flour, and melt it, add a little pepper and falt, cut 


one cavliflower into ſmall ſprigs and put in, and keep 


ſhaking it for a few minutes; lay the ſtewed in the 


middle of the diſh, cut the reſt in quarters aud lay 


round it. 5 


Broccoli. 


Take a dozen heads of broccoli, _ off all the 
ſprigs up to the heads, and with a knife cut off all 
the hard outiide ſkin and ſprigs and throw them into 


cold water; have a ſtew-pan of ſpring water boiling, 


8 in ſome ſalt, then the broccoli, and when tlie 
alks are tender the broccoli is done; put a piece of 
toaſted bread in a diſh ſoaked in the water the broc- 
coli was boiled in, put the broccoli on it, and ſend 
melted butter in a boat. | 


Spinach. 


Pick the leaves from the ſtalks, waſh it in plenty 
of water three or four different times, and put it in- 
to a cullender to drain; have half a pint of boiling 
water at the bottom of a ſtew- pan, put in the ſpinach, 
put ſome ſalt on it, cover it cloſe, and boil it up quick; 
(as it ſwells up preſs it down with the back of a ſpoon) 
when it is tender ſtrain it off, and ſqueeze it between 
two plates till the water is Canes out ; then cut it 
in what form you pleaſe and pur it in a diſh, with 
plain butter in a boat. | ; 


Carrots. 


If they are young ſpring carrots, put them 1n 4 
large ſauce-pan of ſoft water, with their ſkins on, 
= boil them till they are tender; then take them 
out, and with a clean cloth rub the ſkins off, and put 
ſome whole and ſome in ſlices in the diſh, If old or 
Sandwich carrots, with a ſharp knife pare the ſkins 
off very clean, and boil them in plenty of ſoft water 
till they are tender; cut them in ſlices, or what ſhape 
you pleaſe, put them in a diſh, pour melted butter 
over them, or ſend it in a boat. 
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Tarneps. 


Take as many as you want, pu the rinds off clean, 
waſh them, put them into a large ſauce-pan of ſoft. 
water, and boil them quick till they are tender; then 
ſtrain them into a ſieve or cullender {ſqueeze the juice 
out between two plates, and put them in a diſh, with 
melted butter in a boat. You may maſh them in a. 
ſtew-pan, ſhake in a little flour, put in a gill of cream, 
a piece of butter, a little ſalt, and ſtir them till the 
butter is melted; then put them in a diſh or bowl, 
with a piece of butter, a little pepper and ſalt, and 
maſh them up till the butter is melted. | 


Parſneps. 


Pare the ſkins off very clean, and flit them half 
way down the middle, put them on the fire in a large 
pot of ſoft water, and boil them till _ are tender, 

0 


which you may know by running a fork through 
ö them; when they are done ſtrain them off, cut them 
F in quarters, or any ſhape you pleaſe, and put them 
; in a diſh, or round ſalt fiſh, with melted butter in a. 
v boar. | f 
) | | Maſhed Parſneps. 
n After they are boiled tender bruiſe them fine in a 


mortar, or on a clean dreſſer with a broad knife, put 


n them into a ſtew- pan, with a piece of butter, a little 0 
cream and ſalt, and ſtir them about till the butter is 
melted; put them in a diſh, with ſome cut in ſlips 

5 and put round them for garniſh. 

= =, Potatoes. 

put Waſh them very clean, put them into a ſauce-pan, 

or nearly cover them with cold water, put in a little 

ins ſalt, cover them cloſe, and boil them very gently, but 
ter ook at them often; when the ſkins begin to break 

ape try them with a fork, and if they are done ſtrain the 

tter water from them, cover them cloſe to ſteam for a 


ew minutes, then peel them, and put them in a diſh, 
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with melted batter in a boat. Or thus: pare them 
firſt, waſh them clean, and put them into a ſauce-pan 
with a little cold water, cover them cloſe, boil them 
very. gently, and look ar them often, that they do 
not break to pieces; train the water off, an put 
them into a diſh, with melted butter in a boat. 


After they are boiled and peeled maſh themin a 
mortar, or on a clean board with a broad knife, and 
put them into a ſtew-pan; to two pounds of potatoes 
put in half a pint of milk, a quarter of a pound of 
butter, a little ſalt, put them over the fire, and keep 
them ſtirring till the butter is melted, but take care 
they do not burn to the bottom; put them in a ſmall 
diſh, and with a knife ſhape them in any form you 


pleaſe. 


Never ſhell them till near the time you want to 
boil them, for if they are young they will turn red; 
have a pot of ſoft water boiling, put in a little ſalt and 
a large bunch of parſley, put in the beans, and boil 
them quick; as ſoon as they are tender ſtrain them in 
a cullender or ſceve; (take care they do not fall to 
the bottom, for that will cauſe them te be red) put 
them. in one diſh, with a piece of boiled bacon ina 
another, and parſley and butter in a boat. 


Take as many as you want, ſtring them, flit them 
in two, cut them acroſs, and throw them into ſpring 
water as you cut them; have a large ſtew-pan © 
fpring water, when it boils put in a handful of ſalt, 
ſtrain the beans out of the cold water, put them in, 
= and boil them quick; as ſoon as they are done ſtrain 
them in a ſiere or cullender, let them drain a mo: 
ment, and put them in a diſh, with plain butter in 2 
boat. | 


4 


Maſhed Potatoes. 


Windſor Beans. 


French Beans. 
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Aſparagus. Co | 


Scrape all the white part of the ſtalks very clean, 
pick off the buds cloſe to the heads as you ſcrape them, 
throw them into cold ſpring water, and waſh them 
out clean; tie your aſparagus up in bundles with baſs, 
if you can get it, as — 2 cuts it to pieces, and 
cut the root-ends even; have a wide pan of homy 
water, when it boils put in ſome ſalt, put in the al- 
paragus, and boil it moderately; (be careful it 1s 
not done too much, as that will ſpoil both colour and 
taſte) have a thin toaſt round a loaf nicely toaſted, cut 
it in ſquare pieces, dip them in the aſparagus water, 
and put them in the diſh; take up the aſparagus, lay 
it on the toaſt with the white ends outwards, and plain 
butter in a boat. Never pour any melted butter o- 
ver, as that makes it greaſy to the fingers. 
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Artichokes. 
Wring off the ſtalks, mind you pull out the ſtrings, 
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and waſh them well in plenty of water ; bave a large 1 
i pot of water, when it boils put in ſalt, put them in i 
| tops downwards, and boil them, but not too faſt ; one 4 
| hour and a half will boil them, bur thar you will 1 
" WH know by pulling out one of the leaves, if it comes 
x ont eaſy they are done; then take them out, and lay 113 

them upſide down to drain, put them in a diſh, and 77 
5 for every artichoke have a tea- cup full of melted but- Ms; 

ter, | 1 


Green Peas. | 
Fave your peas ſhelled as near the time you want 


1 to dreſs chem as poſſible; have boiling water in a 
5 ſance-pan, put in the peas, a little ſalt, a ſmall knob 
it or two of ſugar, and a ſęrig or two of wint, boil 
155 them quick, and when they dent they are done; ſtrain 
8 hem in a ſieve, take ont the mint, aud put thein in 
* adiſh; have a little mint boiled by i:telf, chopped 
— ne and put round; or you may put ſome butter in 


the diſh, and ſtir them up till it is melted, You may 


leaf ſome thin ſlices of ham and lay round if you. HH 
pleaſe, 19991 
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Muſhrooms broiled. 


Take the large flaps and peel off the outfide ſkin, 


ſcrape out the black in the inſide, pepper, ſalt, and 
broil them gently over a clear fire; take a ſheet of 
writing paper, make it in the form of a coffin brown it 
before the fire, put it in a ſmall diſh, and put the 
muſhrooms in. | 5 


Muſhrooms ſtewed. 


Clean a quart of muſhrooms, put them into a ſtew- 


pan, with a ſpoonful of water, a little piece of but- 
ter, a little beaten mace, cover them cloſe, and ſtew 
taem gently for twenty minutes; (take care to ſhake 
them often to keep them from ſticking) then put in 
a gill of good gravy, a little butter mixed with flour, 
pepper and falt, and the juice of half a lemon; ſtew 
them till they are thick, ſkim them clean, and put 
them in a diſh, with fried fippets round them. 


Mu ſkrooms fricaſiced. 


Take a quart of button muſhrooms, make them 
very clean, and as you clean them throw them inio 
cold ſoft water, waſh them out, put them into a ſtew- 
pan, with a little water, a blade or two of mace, a 
little lemon-peel, cover them cloſe, and ſtew them 
very gently over a flow fire for twenty minutes; mix 
up the yolks of two eggs with half a pint of cream, 
grate in a little nutmeg, take out the lemon-peel and 
mace, put in the eggs and cream, a little ſalt, and 
keep them ſtirring one way till they are thick and 
ſmooth ; toaſt the top of a French roll criſp, dip it 
in hot water, put it in the diſh, ſqueeze in the juice 


of half a lemon, put them over the roll, and ſend 


them to table as het as poſſible. 


Muſhrooms Ragou. 


Take a quantity of large muſhrooms peel them, 
and take out the inſide, put them into a ſtew-p3* 
with a little water and ſalt, and let them boil up 
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take them off, and put in a gill of red wine, a little 
butter mi sed with flour, a little beaten mace and 
nutmeg ſet them on the fire, and keep them ſtirring 
for ten minutes; in the mean time broil a dozen, put 
the ragou into the diſh, and garniſh with the broil- 
ed ones. | 
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Peas and Lettuces ſtewed. 


Take a quart of green peas, and two cabbage lettu- 
ces cut ſmall acroſs, and waſhed very clean, put them 
into a ſtew- pan, with a pint of gravy, a piece of lean 
ham or bacon, an onion chopped fine, cover them 
cloſe, and ſtew them for half an hour; then put in 
a piece of butter mixed with flour, ſome pepper and 
ſalt, cover them, and ſtew them till you find they 
are very tender and of a proper thickneſs; take out 
the ham, put them in a diſh, and ſend them to table. 
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Peas ſtewed another Way. 


Take a pint of peas, put them into a ſtew-pan, with 
ſome parſley chopped very fine, juſt cover them with 
n water, ſtew them till they are very tender, and then 
a ſweeten them with fine . 4 beat up the yolks of 
5 two eggs, put them in, and with a ſpoon keep them 
f ſtirring till they are thick; then diſh them up. 
1 Peas Frangoiſe. 
ad Take a quart of green peas, put them in a ſtew- 
ad pan, with a large Spaniſh onion, if you have one, or 
ad *ngliſh ones chopped very fine, and two cabbage or 
It Sileſia lettuces cut acroſs very ſmall, with half a pint 
ice of water, ſeaſoned with beaten mace, nutmeg, pep- H 
nd per and ſalt cover them cloſe, and let them ſtew 1 
gently for half an hour; then put in a quarter of a yl 
pound of butter mixed with half a ſpoonful of flour, Wt. 
2 ſpooonful of ketchup, cover them cloſe, and let . 
3 hem fimmer half an hour; then diſh them up. 3 
FO Green Peas with Cream. 


Take quart of young green peas, put them into 
| \ | 


4 


276 ROOTS and VEGETABLES. 


2 ſtew- pan, with half a pint of water, a piece of but 
ter as big as an egg mixed with a little flour, ſeaſon 
them with a little nutmeg and ſalt, a knob of ſugar, 


a little bundle of ſweet herbs, ſome parſley chopped 


fine, cover them cloſe, and ſtew them for half an 
hour; ſhake the pan often, put in half a pint of good 
cream, and give them a boil up; then put them in a 
diſh, but be ſure to take out the ſweet. herbs. 


Cucumbers ſtewed. 


Take fix cucumbers, pare them, and cut them in 


three lengthways, take out the ſeeds. and cut three 
of them acroſs ; peel a dozen ſmall round-headed oni- 
ons, put about two ounces. of butter into a ſtew- pan, 
make it hot, put in the onions, and fry them of a 


light brown; ſhake in a little flour, ſtir it till it is 


ſmooth, put in half a pint of brown gravy, a gill of 


white wiae, put in the cucumbers, ſeaſon them with 
Cayan pepper and ſalt, cover them cloſe, and ſtew 
them gently till they are tender; ſkim off the fat, 
fqueeze in a little lemon, and then diſh them up. 


Cucumbers ſtewed another Way. 


Take twelve cucumbers, pare, and flice them as 
thick as a crown piece, but leave one whole, lay them 
on a coarſe cloth to drain, flour and fry them in freſh 
butter of a light brown; take them out with a ſlice, 
and lay them on a plate before the fire; take the 
whole one, cut a long piece out of the fide, and ſcoop 
out all the pulp; peel and flice fix large onions, and 
fry them brown, ſealon them with pepper and falt, 
tuff them. into the cucumber, put in the ſlice, tie it 
round with packthread, flour it, fry it brown, and 
put it before the fire to keep hot; keep the pan on 
the fire. and with one hand put in a little flour, and ſtir 
it with the other till it is thick, put in a gill of water, 

half a pint of red or white wine, two ſpoonsful © 
ketchup, a little beaten mace, cloves, nutmeg, pep 
per, and ſalt, and ftir it all together; then put 11 
your ſliced cucumbers, give them a toſs or two, untie 
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the whole cucumber, and lay it in the diſh, pour the 
reſt all over it, and garniſh with fried onions. 


Cucumbers in Ragou. 


Pare fix large cucumbers, cut a ſlice out of the ſide 
of two of them, and ſcoop our the pulp, fill the inſide 
with a light veal force-meat, put in the piece you 
cut out, and tie it round with packthread ; cut the 
other four in two, ſcoop out the pulp, and cut them 
in ſquare pieces; put rhe forced ones into a ſtew-pan, 
with a pint of good gravy, a gill of white wine, a 
little beaten mace, pepper, and falt, a dozen of ſmall 
button onions peeled, cover them cloſe, and ſtew them 
fifteen minutes; then put in the reſt of the cacum- 
bers, with a little butter mixed with flour, a very 
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| 
: little Cayan pepper, cover them, and ſtew them 
8 half an hour longer; ſqueeze in the juice of half a 
, lemon, ſkim of the fat, take the whole cucumbers 
S out, untie them, lay them in the middle of the diſh, 
F and pour the remainder over them, | 
Cucumbers a la Farce. 

Pare fix large cucumbers, cut a long flip out of the 
. ide of every one, and ſcoop out the pulp; boil a white- 
2 heart cabbage very tender, cut out the heart only, and = 
0 chop it fine, with a large onion, ſome parilcy, pick- = is 
e, led muſhrooms, and two hard eggs chopped fine, © BS) 
he ſeaſon it with pepper, falt, and nutmeg, mix it up © WS: 
op with the yolk of an egg, and ſtuff the cucumbers FE 13 F 
* with it, put in the pieces you cut out, and tie them * '$8 
lt, round with packthread ; peel a dozen button onions, 3 $1 ©} 
\ it put half a pound of butter into a {tew-pan, and fry 5 $34 
NE) the cucumbers and onions of a fine brown; pour out 7 
pou the fat, and put in half a pint of good gravy, a glaſs "oh 1% 
Gr of white wine, a little butter mixed with flour, a 2 1 
ter, little Cayan pepper and ſalt, cover them, and ſtew 1 
1s them gently till they are tender; then take out the | US 
pep "Ons, untie them, lay them in the diſn, ſkim 5 118? 
in ne tat off the ſauce, if there is any, ſqueeze in a lit- 1 JE. 
Fridl: tle lemon, and pour the ſauce over them, | 7 
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k it is for a Lent or Faſt dinner or ſupper, you may 
uſe water and red wine, inſtead of gravy and white 
Wine. 


Skirrets fricaſſeed. 


Waſh fix roots very clean, and boil them in plenty 
of water till they are tender; then take off the ſkin, 
and cut them in ſlices: in the mean time have ready 
a little cream, a bit of butter mixed with flour, the 
volk of an egg beat up in a glaſs of white wine, grate 
in a little nutmeg, a little ſalt, and mix all well toge- 
ther; put it over a flow fire, and keep it ſtirring till 
it is thick and ſmooth ; lay the roots in the Giſh, and 
pour the ſauce over them. You may dreſs roots of 
falſify and ſcorzonera the ſame way. 


Aſparagus a la Petit Poy. 

Take a large bundle of aſparagus, cut off the green 
part as big as a pea, waſh it clean, boil it tendei in 
ſpring water, then ſtrain it off in a ſieve; put half a 
pint of veal broth into a ſtew-pan, with a knob or 
two of ſugar, a little butter mixed with flour, and 

boi! it up till it is thick and ſmooth ; put in the aſpa- 
ragus, give it a boil, mix the yolks of two eggs in a 
little cream, grate in a little nutmeg, put it in, and 
keep the pan ſhaking one way till it is thick and 
ſmooth ; criſp the top cruſt of a French roll, put it in 
the diſh, . put the aſparagus over it. 


Aſparagus in Ragou. 

Pick rhe buds off a hundred of aſparagus as far a8 
it is green, cut the green part off about an inch long, 
throw it into water, and boil it, but not too much; 
take two heads of endive and two young lettuces, 
well waſhed and cut ſmall, and an onion chopped 
fine; put a quarter of a pound of butter into a ſtew- 
pan, make it hot, fry the endive, &c. for ten mr 
nutes, and keep the pan in motion, ſhake in a little 
flour, ſeaſon them with pepper and falt, and pour in 
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half a pint of gravy, a glaſs of white wine, and let 


them ſtew a few minutes; then put in the aſparagus, 


leaving out a few for garniſh; put the top cruſt of a 
French roll in the diſh, pour che ragoa over, and 
garniſh with the reſt, TS 


Aſparagus the Italian Way. 


Cut of the green part of half a hundred of aſpara- 
ons, wath them, boil them tender, and ſtrain them in 
a ſieve to drain; pat a little oil, water, and vinegar 
into a ftew-pan. with a little pepper and falt, make 
it boil, and pur in the aſparagus beat up the yolks of 
two eggs and put in, keep it ſtirring for a moment, 
then put it in a ſmall diſh. | 


Aſparagus in French Rolls. 


Cut the green part off a hundred of aſparagas, Waſa 
them well, boil them, but not too much, and ſtrain 


them off; take three French rolls, cut a piece out of 


the top-craits, (but take care to cut them in ſuch a 
manner that they will fit again) pick all the crumb 
out of the inſide, and criſp them before the fire; then 
take half a pint of cream, with the yolks of four eggs, 
beat up in it a little ſalt and nutmeg, and ſtir it Well 
together over a flow fire till it begins to thicken ; 
then put in three parts of the aſ paregus cut ſmall, £1 
the rolls with them, put ou the tops, and with a 
ſharp ſkewer make holes all round the tops, and ſtick 
the reſt of the aſparagus in. as if it were growing; 


put them in a ſmall diſh, and ſend them to table hot. 


French Beans in Ragou. 


Take a quarter of a peck of good ſized French 
beans, ſtring them, bur do not flit them, cut them in 
three acroſs, and Jay them in ſalt and water for one 
hour; then take them out, dry them in a clean cloth, 
and fry them brown in freſh butter; pour out the far, 

ut in a little flour, put in a gill of hot water, ſtir it 
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into the pan, and by degrees let it boil; put in a 
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4 . 


quarter of a pound of freſh butter, two ſpoonsful of 
ketchup, one of muſhroom pickle,a gill of white wine, 
an onion ſtuck with cloves, a little beaten mace, nut- - 
meg, pepper and falt,and ſtir it all together a few mi- 
rates; then throw in the beans, and ſhake the pan 
round a minute or two; take out the onion, pour | 
them into the diſh, and garniſh with pickled French 
beans, muſhrooms, or ſamphire. 


Beans in Ragon with a Farce. 


Ra gou them as above; take two large carrots, pare 
and boil them tender, then maſh them in a pan. ſea- 
ſon them with pepper and ſalt, and mix them up with 
a little piece of butter and the yolks of two raw 
eggs; make it into what ſhape you pleaſe,and bake it 
a quarter of an hour in a quick oven, or ina tin oven 
before the fire; put it in the micdI#of the diſh, put 
the ragou round it, ſerve it up hot, and garniſh as 
before. | = | | 


French Beans ragoued with Cabba ge. 


Make the ragou as before; take a nice little cab- 
bage, about as big as a pint baſon when the outſide 
leaves, top, and ſtalks are cut off, half boil it, and 
cut a hole in the middle pretty big; take what you 
cut ont and chop it very tine, with a few French beans 
boiled, a carrot, and one turnep, boiled and maſhed 
all togerher, put them into a ſtew-pan, ſeaſon them 
with pepper, ſalt and nutmeg, and a good piece of 

batter, = them a few minutes over the fire, keep 
# ſtirring them all the time; in the mean time put the 
| cabbage into aſtew-pan, but take great care it does 
not fall to pieces, put to it a gill of water, two 
ſpoonsful of white wine, one of ketchup, one of muſh- 
room pickle, a little butter mixed with flour, a very 

little pepper, cover it cloſe, ' and let it ſtew till it 1 

tender; then take it up carefully and lay it in the 

middle of the diſh, put the maſhed roots in the wid- 
dle, heaped as high as you can, and put the rago! 
round it. B | 
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French Beans ragoued with Parſneps. 


Pare two large parſneps and boil them tender, then 
ſcrape off all the tender part, and maſht hem in a ſauce- 
pan, with four ſpoonsful of cream, a piece of butter 
as big as an hen's egg, and a little pepper and alt ; 
when they are quite thick, heap them up in the mid- 


dle of the diſh, and pour the ragou round. 


French Beans ragoued with Potatoes. 


Boil twe pounds of potatoes ſoft, peel them, and 
maſh them fine in a mortar, put them into a ſauce- 
pan, with half a pint of milk and a little ſalt, ſtir 
them about, and put in a quarter of a pound of but- 
ter, keep ſtirring all the time till it is fo thick that 
you can hardly {tir the ſpoon in it for ſtiffneſs; then 
put it into a little Welch diſh, firſt buttering it, 
make it as high a pyramid as yeu can, pour a little 
melted butter over, and ſprinkle a few bread-crumbs 
on it, put it into a tin oven, and bake it before the 
fire of a nice brown; then put it into the middle of 
the diſh, but take care you do not brake it, pour the 
ragou round it, and ſend it to table as hot as poſſible. 


Kidney Beans in Ragou. 


Take a quart of the ſeed, and ſoak them all night. 
in ſoft water, then boil them till they are tender, 
and take off the ſkins; peel two dozen. {mall button. 
onions, put a little butter into a ſtew-pan, and fry 
the onions of a nice brown; ſhake in a little flour, 
and put in a pint and a half of good gravy, a glaſs of 
white wine, pepper and falt, and give it a boil up; 
then put in the beans, cover them cloſe, and ſtew 
them gently for ten minutes; fkim them clean, yut 
them in a diſh, and garniſh with pickled French beans. 

If you have any French beans, cut a few in three 
pieces boil them tender, and put them in a minute 
before you ſend them to table. 
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232 ROOTS AND VEGETABLES. 
White Kidney Beans fric aſſeed. 


Take a quart of the white of kidney beans, if they : 


are dried, ſoak them in ſoft water all night; if freſh 

athered, blanch them and take off the ſkins; the 
Tried ones mult be boiled till they are tender and the 
ſkins flip off; put them into a ſtew-pan, with half a 
pint of veal broth or water, a bundle of ſweet herbs, 
a little beaten mace, nutmeg, and falt, a glaſs of 
white wine, cover them cloſe, and let them ſtew very 

ently for a quarter of an hour; then take out the 

weet herbs, put in a little butter mixed with flour, 
and ſhake them about till they are thick ; mix the 


yolks of two eggs in half a pint of cream, put it in, 


and keep ſhaking the pan one way till it is thick and 
ſmooth ; ſqueeze 'in a little lemon, put the top-cruit 
of a French roll in the diſh, and put the fricaſſee over 
it; garniſh with French beans, freſh or pickled. 


Endive in Ragou. 


Take three heads of large white endive, and lay 
them in ſpring water for two or three hours; take a 
hundred of ſmall aſparagus, cut of the heads as far 
as it is green, and put them in ſpring water; take 
the white part of fix heads of cellery, cut it about 
two inches long, waſh it clean. put it into a ſtew-pan, 
with a pint of water, four blades of mace, a little 

whole pepper tied in a rag, and let it ſtew gently 
till it 4s quite tender; boil the aſparagns heads in 
water, ſtrain them of, put them in, and let it ſim- 
mer a few minutes; take the endive out of the water, 
drain it, leave one large head whole, pull the other 
leaf by leaf, pat it into a ſtew-pan with a pint of 
wi;te wine, cover the pan cloſe, and let it ſtew till 
rhe endive is tender; then put the whele head in the 
middle of a diſh, the leaves round it, lay the aſpara- 
Sus and cellery all over, and cover it to keep it hot; 
then put the tWo liquors together, put in a piece o 
butter mixed with flonr, a little ſalt, and boil it up 
till it is thick; beat up the yolks of two eggs with 
2 gill of cream, and half a nutmeg grated, mix it wits 
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the ance, and keep it ſtirring one way till it is thick; 


then pour it over the ragou, and ſend it to table hot. 


0 hardoons ſtewed. 


Take four chardoons, pull off the outſide leaves, 
ſtring che white part, cut them about two inches long, 
waſh hem very clean, and put them into a ſtew-pan, 
with a pint of gravy, a gill of white wine, a bundle 


cover them cloſe, and itew them gently till they are 
tender ; then pur in a piece of batter mixed with flour, 
and boil it gently till it is of a proper thickneſs ; 


ſweet herbs, and diſh it up for a fide-diſh, 


Chardoons fried and buttered. 


Cut the beſt parts about ſix inches long, ſtring 


them, and boil them in water till they are tender; 
then have plenty of butter in a ſtew- pan, flour them, 
and fry them of a nice brown; put them on a ſieve 
to drain, then put them in a ſmall diſh, and pour 
melted butter over them. 

You may tie them in bundles, and boil them like 


aſparagus, put a toaſt under them, with plain butter 
in a boat. | 


Chardoons a la Petit Pois. 


2 

ake three chardoons, pull off the outſide leaves, 
ſtring the white part, cut them in long flips, and 
then fs, about the ſize of a marrowfat pea, 
waſh them clean, and boil them in water till they are 
tender; ſtrain them in a ſigve, put them into a ſtew» 
pan, with ſome good white gravy, a little beaten 
ace, pepper and ſalt. a piece of butter mixed with 
flour, and give them a boil up fora few minutes; mix 
the yolks of two eggs with a gill of cream. grate in 
a little nutmeg, put it in, and keep it ſtirring one 
Way till it is thick and ſmooth; criſp the top-cruſt 


of a French roll, lay it in the diſh, and pour the 
Petit pois over it. . | 


8 


of ſweet herbs, a little beaten mace, pepper and ſalt, 


ſqueeze in the juice of half a lemon, take out the 
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aglaſs of white wine, a little pepper and ſalt, cover 
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Chardoons a la Fromage. 


After they are ſtringed cut them an inch long, put 
them in a ſtew- pan, and nearly cover them with red 
wine, ſeaſon them with beaten mace, pepper and 
ſalt, cover them cloſe, and ſtew them gently till they 
are tender; grate a pound of parmazan cheeſe, if no 
parmazan, ſome good i. heſhire cheeſe, put half to the 
chardoons, with a few bread-crumbs, a bit of butter 
as big as a walnut, and ſhake it well till the cheeſe 
is melted, or you may {tir it about with a wooden 
ſpoon ; then pur it in a diſh, put the remainder of 
the cheeſe over, and brown it with a very hor ſala- 
mander, or in a quick oven; ſend it to table as quick 
and hot as poſſible. | | 


Artichoke Bottoms Fricaſſeed. 


Boil the bottoms till they are tender, and cut them 
in four pieces each; have ready half a pint of cream, 
with a piece of butter, a little grated nutmeg and 
ſalt, put it over the fire, and keep it ſtiri ing one way 
till it is thick; then put in the bottoms, give them a 
toſs or two, and diſh them up. | 


Artichoke Bottoms a Ja Cap. 


Take fix artichoke bottoms, and boil them till 
they are tender: take ſome beef-marrow, chop it 
very fine, and put it at the top of the artichokes; 
put them into a ſtew-pan, with half a pint of gravy, 


them cloſe, and ſimmer them for half an hour; in 
the mean time make a puff-paſte, roll it out thin, 
cut it in round pieces as big over the bottoms, and 
bake it; take the bottoms out of the ſtew- pan, put 
them in a diſh, ſkim the fat off the gravy, put it in- 
to the diſh, and put a piece of paſtry on each of the 
bottoms. | | 
This is a very good ſecond courſe diſh. 
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Artichokes au Barigoulr. | 


Trim four artichokes, boil them in water till yon 
can pull out the chokes, and drain them well; put a 
layer of fat bacon at the bottom of a ſtew-pan, with 
a pint of broth, ſome parſley, ſweet herbs, chibol, 
and ſhallots chopped fine, the yolks of eggs beat 
up with a ſpoonful of oil, pepper and ſalt, cover 
them cloſe, and put fire under and over them, and 
ſew them gently for half an hour; have half a 
pint of white cullis, take the artichokes out, lay 
them in a diſh, and pour the cullis over them. 


You may ſqueeze the juice of half a lemon into the 
cullis; | 


Brocoli in Sallad. 


Trim about eighteen heads of brocoli, waſh 
them, boil them green as you can, and lay them in 
a diſh; mix the yolk of a hard egg with a cruet of 
oil, alittle vinegar, a ſpoonful of muſtard, a little 
ſalt, and pour it over them. EO 


Cauliflowers in Ragon. 


Take one ſmall cauliflower and trim it cloſe ; pull 
a large one into ſprigs, put them into a ſtew- pan 
with a quart of good brown cullis, cover them 
cloſe, and ſtew them gently till they are tender ; 
then put the whole one in the middle of a diſh, lay 
the ſprigs all round, pour the ſauce over it, and 
garniſh with little ſprigs of cauliflower, plain boiled, 
all round the rim of the diſh. | : 


_ Cauliflowers ſtewed. E 


Take a large cauliflower, trim and waſh it well, 
pull it in ſprigs, and put it in a ſtew-pan, with a 
Pint of gravy, a little beaten mace, pepper and 
alt, a piece of butter mixed with flour, cover it 
loſe, and ſtew it gently till it is tender ; uncover it, 

im it clean, and ſqueeze in the iuice of half a 


- 
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lemon; lay it in thy diſh, pour the gravy over it, 
and garniſh with few ſprigs boiled plain. 


Canliflowers d'“ ſpanole. 


Take two cauliflowers, half boil them, and pull 
them into ſprigs ; put half a pint of ſweet oil into 
a ſtew-pan, make it hot, and fry the flowers; then 
put in a pill of vinegar, two cloves of parlick chop- 
ped fine, ſeaſon them with pepper ard falt, cover 


( 

( 

them cloſe, and {immer them gently for one hour: 

then put them in a diſh. t 

| t 

Green Truffles boiled. | c 

Take twelve large green truffles, pare the ovtſide lj 

ſkins off very thin. waſh them, put them into a ſauce- 0 

pan that will juſt hold them, and cover them with ö 
half white wine and half water, a little cloves, mace 
and ſalt, cover them cloſe, and boil them very gen- 
tly for one hour; then fold a ſmall napkin, lay it in 

a diſh, pnt the truffles on, and ſend them for a ſecond cl, 

courſe diſh. ; lte 

| A 

Green Truffles ſtewed. tle 

Take fix or eight large green truffles, pare of all ay 

the ontſides, cut them in thin ſlices, and put them in- = 

fo a ſtew-pan, with half a pint of good gravy, a By 

gill of white wine, a bundle of ſweet herbs, a little * 

deaten mace pepper and ſalt, cover them cloſe, and | _ 

ſimmer them one hour very gently; then put in = 

little butter mixed with flour, ſtew them up till the) 

are thick, and ſqneeze in the juice of half a lemon; ch 
criſp the top-· eruſt of a Freneh roll, put it in the dh 

and put the truffles over it. Be ſure you take out the 

ſweet herbs. | 1 


Green Truffles a la Italiane. 


Take fx or eight green truffles, pare the onthe 
off, and cut them in thin flices; put a gill of oil 1 
a ſtew- pan, and fry the truffles in it; then put in 
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gill of white wine, a little water, two or three 

cloves of r chopped tine, a little beaten mace, 

pepper and falt, cover them cloſe, and ſtew them gen- 
. tly for three quarters of an hour; then put them in a 

diſh. 

Green Vorels ſtewed. 


Take what quantity you waat, waſh them very 
clean, cut the large ones in quarters and let the {mall 
ones remain whole, put them into a itew-pan, with 
good gravy, enough to ſtew them in, a glaſs of white 
wine, a little beaten mace, pepper and (alt, cover 
them cloſe, and itew them very gently for one hour; 
then pat in a little butter mixed wich flour, the juice 
of half a leon, and boil them up till they are of a 


; proper thickneſs, put the top-crult of a trench roll 
| in a diſh, pour the morels over it, and {end them up 
5 for a ſecond courſe diſh. 

e 


Green Morels fricaſlee. 


Take what quantity you want, waſh them very 
clean, cut them in thin ſlices, and pur them into a 
ſtew-pan, with white gravy enough to ſtew them in, 
a glaſs of white wine, a bundle of tweet herbs, a lit- 
tle beaten mace, pepper and ſalt, cover them cloſe, and 
ſtew them half an hour; then put in a piece of butter 
mixed with flour, boil it up, chop ſome green parlley 
very fine and put in, mix the yolks of two eggs with 


5 a gill of cream, grate in a little nutmeg, put it into 
| 10 | tne ſtew-pan, and keep ſhaking it one way till it is 
8 thick and ſmooth; criſp the top-cruſt of a r rench 
ver i roll, lay it in the diſh, ſqueeze in a little lemon, and 
a pour the morels over it. 
= | Green Vorels forced. 
Take ej ght or nine large morels, cut off the ſtalks, 
Waſh them very clean, ſeaſon them with beaten cloves, 
ace, pepper and ſalt, and ſtuff the inſide with a light 
ode Veal force- meat; lay a layer of fat bacon at the bot- 


om of a ſtew-pan, put in the morels, with a pint of 
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ous gravy, a gill of white wine, a bundle of ſweet 

erbs, an onion ſtuck with cleves, a layer of bacon 
at the top, ſet them over a flow fire, put fire at the 
top, and ſtew them gently for one hour; then 
take them our, ſtrain off the gravy, ſkim off the fat, 
put it into the ſtew-pan again, thicken it with but- 
ter mixed with flour, boil it up, and put in the mo- 
rels to make them hot; when done, lay them in a 
diſh, and pour the ſauce over them. 
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Cabbage forced. 


Take a fine large white-heart cabbage, cut the 
talk even at the bottom, cut off all the outſide leaves, 
and lay it in water two or three hours; then half 
boil it, put it in a cullender to drain, and very care- 
fully cut out the heart, but take great care not to 
break off any of the outſide leaves, and fill it with 
force- meat made thus: take a pound of lean veal, half 
a pound of bacon, fat and lean together, cut it ſmall, 
and beat it fine in a mortar, with four eggs boiled 
hard, ſeaſon it with beaten mace, pepper and ſalt, 
lemon-peel ſhred fine, a little parſley and thyme chop- 
ped fine, two anchovies, the crumb of a ſtale roll, a 
few muſhrooms, either pickled or freſh, all beat well 
together, and the heart of the cabbage chopped fine; 
mix it all up with the yolks of three raw eggs, fill 
the hollow part of the cabbage, put the leaves over, 
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and tie it round with packthread; put a layer of fat th 
| bacon at the bottom of a ſtew-pan, and a pound ot ne 
lean beef cut in thin ſlices, put in the cabbage, a bun- th 
dle of ſweet herbs, ſome cloves and mace, cover it be: 


cloſe, and ſet it over a flow fire; when the bacon be- 
gins to ſtick pour in a quart of broth or gravy, a gil 
of white wine, cover it cloſe, and let it ſtew for one 
hour and a half; then very carefully take out the 
cabbage, put it into a diſh, cover it over, and keep 
it hot; ſtrain off the gravy, ſkim off the fat, thicken 
it with butter mixed with flour. and boil it vp in 
ſtew- pan till it is thick; pour it over the caþbbag*, 
and ſend ir up for a firſt courſe diſh, 
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ROOTS AND VEGETABLES. ag 


Cabbage Farce Maigre. 


Take a fine white heart cabbage, trim and waſh it 
clean, boil it five minates in water, drain it, and cut 


the ſtalk flat, that it may ſtand upright in the diſh; 


then carefully open the leaves and cut out the inſide, 


leaving the outſide leaves whole, and chop what you 
take out very fine; take the fleſh of two flounders or 


plaice clean from the bones, chop it with four hard 


eggs, ſome parſley ſhred fine, the crumb of a ſtale roll, 
leaſoned with beaten mace, pepper and ſalt, beat it 
all well together in a mortar with a quarter of a 
pound of butter, and mix it up with the yolks ef 
two eggs; fill the cabbage, tie it together, and 
: put it into a deep ſtew-pan, with half a pint of 
water, half a pint of white wine, a piece of butter 
mixed with flour, the yolks of four hard eggs, an 


0 ! , S 
1 onion ſtuck with cloves, a little mace and whole 
5 pepper in a rag, half an ounce of truffles and mo- 


rels, 6 ſpoonful of kerchup, and ſome freſh or 
pickled muſhrooms, cover it cloſe, and let it ſimmer 
an hour; (if you find it is not done let it ſimmer 
longer) when it is enough put it in the Giſh, and 
pour the ſauce over it, but mind you take out the oni 
on and ſpice. | 


Savoys forced and ſte wed. 


Take two fine ſavoys, waſh them well, and ſcald 
them in boiling water; force one in the ſame man- 
ner as cabbage forced, and cut the other in two, put 
them into a 1 with a pint of gravy, a little 
beaten mace, pepper and falt, a gill of white wine, 
cover them cloſe, and ſtew them till thex are tender; 
thicken the gravy with butter mixed with flour, and 
ſtew them till the gravy is thick ; put the forced 
one in the middle of the diſh, and a half on each 
end or fide, pour the ſauce over them. Theſe dithes 
way be garniſhed with green pickles. 
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Red Cabbage a la Haſlang. 


Take a nice red cabbage, trim off all the out- 
ſide leaves, cut it in two, and then acroſs in thin 
ſlices, put it into a ſtew-pan, with a pint of gravy, 
ſome pepper and ſalt, a little beaten mace, cover it 
clofe, and ſtew it gently till it is tender; then put in 
a little butter mixed with flour, boil it up till it 18 
thick, and put in a ſpoonful of vinegar ; have a pound 
of ſauſages, either broiled or fried, put the cabbage 
in the diſh, and lay the ſauſages over it. 2 


Spinach ſtewed. 


Pick and waſh your ſpinach very clean, put it 
into a ſauce-pan with a little ſalt, cover it cloſe, and 
ſtew it till it is tender; then ſtrain it in a ſieve, ſqueeze 
the juice out hetween two plates, and chop it {mall; 
put it into a ſtew-pan, with a little pepper and ſalt, 
a quarter of a pound of butter, ſtew it for ten mi- 
nutes, and then put it in the diſh, with fried ſippets 
for garniſh, | 


Spinach a la Cream. 


Pick, waſh, and ſtew your ſpinach, ſqueeze it | 
between two plates, chop it, and put it into a ſtew- | 
pan, with a piece of butter, a gill of cream, a little 
nutmeg, pepper and ſalt, ftew it for ten minutes; 
then put it into the diſh in what form you pleale, 
and garniſh with fried ſippets. 

Parſneps ſtewed. . 

Pare and boil four parſneps tender, cut then v 
in thin ſlices, and put them into a ſtew-pan, will {: 
half a pint of cream, a little butter mis ed with t; 
flour, grated nutmeg, and falr, keep ſhaking the 0 


pan round till it-is thick and ſmooth, then put then 
in a ſmall diſh. = 
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Cellery in Ragov. 


Take a dozen white heads of cellery cut about 
two inches long, waſh them very clean, put them 
into a ſtew-pan, with as much water as will cover 
them, a bundle of ſweet herbs, a few cloves and 
mace, a little whole pepper tied in a muſlin rag, and 
an onion, cover them cloſe, and ſtew them gently 

till they are tender; then take out the ſpice, onion, 
X and ſweet herbs, put in half an ounce of truffles and 
morels waſhed very clean, two ſpoonsful of ketchup, 
a gill of red wine, a piece of butter mixed with 
flour, ſeaſon it with pepper and ſalt to your palate, 


t put in the yolks of ſix hard eggs, (tir it all together, 
9 cover it cloſe, and let it ſtewetill the ſauce is thick 
e and good; then put it in a diſh, and ſend it for a 
P firſt coarſe diſh. | 


Cellery a la Cream. 


Take a dozen white heads of cellery, cut them 
about two inches long, waſh them very clean, and 
boil them in water till they are tender; have ready 
half a pint of cream, with a little butter mixed with 
flour, a little nutmeg and ſalt, boil it up till it is 
thick and fmooth, put in the cellery, give it a tois or 
two, and then diſh it up. 


ES; 
ale, Cellery ſtewed. 

Take a dozen white heads of cellery cut about 
two inches long, waſh them clean, and put them 
into a ſtew-pan, with a pint of gravy, a glaſs of 

hem | white wine, a bundle of ſweet herbs, pepper and 
with falt, cover them eloſe, and ſtew them till they are 
with tender ; then take out the ſweet herbs, put in a piece 
the of butter mixed with flour, let it ſtew till it is thick, 
them and then diſh it up. 


Sorrel ſtewed. 


Pick and waſh a good quantity of ſorrel, put it 


* 
* 
— 


G 


nto a ſauce-pan, with a little ſalt, and boil it till it. 
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is tender; then ſtrain it, ſqueeze it dry between two 
plates, chop it fine, and put it into a ſtew-pan, with 
a little gravy, a piece of butrer, a little pepper and 
ſalt, and ſtew it for ten minutes; put it in the diſh, 
and garniſh with fried ſippets. 


Potatoes in Imitation of a Collar of Veal or Mutton. 


Boil four pounds of potatoes, peel them, beat 
them in a mortar, with a little ſack or mountain 
ſugar, grated nutmeg, and a little beaten mace mix 
it up with the yolks of raw eggs and melted butter, 
make it like a collar of veal, rub it over with yolks 
of eggs, and ſtrew a few bread-crumbs over it; but- . 
ter an earthen diſh, put it on, and bake it of a nice 
brown; when done, put it in a diſh; have ready for 
ſauce half a pint of white wine, ſweetened with ſugar, 
beat up the yolks of two eggs, and a little grated 
nutmeg, put the eggs to the wine, and keep it ſtir- 
ing till it is thick, then pour it over the collar. 


Potatoe Cakes. 


Prepare them as before, work it up into a paſte, 
and make it up into round cakes, or any ſhape you 
pleaſe, with moulds, put plenty of butter into 2 
pan, and fry them brown; put them in a diſh, with 
melted butter, ſweet wine, and ſugar mixed, poured 
over them for ſauce, 


Onions in Ragou. 


Feel a pint of ſmall button onions, take four 
large ones, peel them, and chop them ſmall ; put? 
quarter of a pound of butter into a ſtew-pan, When, 
it is melted and done making a noife put in the 
onions, and fry them of a nice brown, put in a little 
flour, and ſhake them round till they are thick; then 
pur in half a pint of gravy, a little Cayan pepp®! 


and ſalt, a tea-ſpoonful of muſtard, and ſhake the 


pan round; when they are thick and well allen 
put them in a diſh, and garniſh with fried crumbs 0 
bread. | 
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AUMLETS AND EGGS. 


Plain Aumlet. 


6 Bow ſix eggs, beat them up well, ſtrain them 
1 through a ſieve, put in a little pepper and ſalt, 
and about two ounces of freſh butter in little bits, 
put four ounces of butter into a ſtew-pan, make 
it hot, then pur in the eggs, and fry them gently 
till they are of a nice brown on the under fide ; do 
not turn the aumlet, bur put it double, lay it in the 
diſh, and garniſh with curled parſley ſtuck in it. 


Aumlet with ſweet Herbs. 


Beat and ſtrain the eggs as before, chop a handful 
of parſley and a few ſweet herbs very fine and put in, 
with two ounces of butter in bits, and fome pepper 

and falt ; put a quarter of a pound of butter in a 
pan, and fry it of a nice brown; (but take care 
it does not {tick to the pan) double it, and lay it in 
a diſh, with a little good gravy in it, or ſome 
melted batter, ſack, and fine ſugar mixed in a boat ; 
garniſh with parſley. | 1 
lou may ſhred ſome cold ham very fine and put 
In, with parſley and herbs, or without, only the 

eggs, butter, and ham; or you may make them 
with two onions chopped very fine, clary or chives 
chopped fine. | | 

Aumlet with Aſparagus. 


Beat up fix eggs very well with a ſpoonful of 
cream, and ſtrain them through a ſieve; boil half a 
undred aſparagus tender, cut the green part as bi 
a3a pea and put in, with a little pepper and ſalt; 
Put about a quarter of a pound of freſh butter into 

CE3 


1 
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a ſtew- pan, make it hot, put in the ingredients, and 
fry it as Before; double it, put it into a diſh, and 
garniſh with the heads of aſparagus boiled. | 
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Aumlet with Green Peas. 
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Beat up fix eggs with a ſpoonful of cream, boil 
a pint of young green peas and put in, with a little 
pepper and ſalt, and fry it as before; put it in a diſn 
and garniſh with ſprigs of parſley. 
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Aumlet with Sorrel or. Spinach. 
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Boil the Sorrel or ſpinach well, ſqueeze out the 


1 juice between two plates, chop it fine, and put it 
1 with the eggs as before. | 
1 You may boil two artichoke bottoms very tender, 
4 chop them fine and put in, or artichoke aumlet. 
it | Aumlet with Parmazan Cheeſe. 7 
WH Beat up ſix eggs well, ſtrain them through a ſieve, | 
: Il mix a couple of ſpoonsful of Parmazan cheeſe grated, : 
14M a little pepper, but no ſalt, about two ounces ot t 
1 butter, put butter into a pan, and fry it as before ; t 
1 then ſprinkle ſome more grated Parmazan cheeſe 5 
1 19 over it, cut it out in ilices about two inches wide, * 
Wl: roll it up, put it into a diſh, pour a little melted | 
ib Fi butter over it, and ſprinkle ſome more Parmazan 
4h 46 cheeſe en it, put it in may quarter of an hour 
1 to colour, and ſend it up in hot diſh. : 
if 1 ö [i . 
1 | Aumlet of Eeans. ky 
in | | ( 
= Nt . . o 
1 Boil ſome beans of any ſort till tender, and then 1 
4" chop them fine; beat up ſix eggs very well, ſtrain kc 
44 them through a ſieve, and put in the beans, with bc 
bY 0 a little pepper and falt, and two bunces of but. w 
| bi i ter; fry them as before directed, and garniſh with © 2 
ik q he! : g 
l; Fi A pretty Diſh of Eggs. | 
"HR Boil fix eggs hard, peel them, and cut them across 
itt 
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in thin flices; put a quarter of a pound of butter in- 
to a ſtew- pan, make it hot, put in your eggs, and fry 
them quick haif a quarter of an hour; (but be care- 
fal not to break them) ſprinkle them with pepper, 
ſalt. and nutmeg, put them in a difh before the fire, 
pour out all the fat, and ſhake in a little flour; have 
ready two ſhallots ſhred fine, put them in, with a gill 
of white wine, a ſmall piece of butter, the juice of 
half a lemon, and ſtir it all together till it is thick; 
(if you have not ſauce enough put ina little more wine) 
toaſt ſome thin ſlices of bread, cut them three corner- 
ways, lay them round the diſh, pour the ſauce over, 


and ſend it to table hor. 
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| Eggs a la Tripe. 
Boil eight or ten eggs hard, take off the ſhells, 


and cut them in quarters lengthways ; put ſome but- 
ter into a {tew-pan, melt it, put in the eggs, with 

iome ſhred parſley, pepper, ſalt, and grated nutmeg, 

put in a little flour, and ſhake the pan round; pour 

in as much cream as will be ſufficient for ſauce, toſs. 
the pan round carefully, but mind you do not break 
the eggs; when the ſauce is thick and fine, put the 

eggs in a diſh, pour the ſauce over them, and garniſh. 
with lemon. | 


Eggs in Ragou. 
Poll twelve eggs hard, take off the ſhells, and with 
a liitle knife very carefully cut the whites acroſs: 
'ongways, ſo that the whites may be in two and the 
volks whole, and be careful neither to break the 
Whites nor the yolks; chop a gill. of pickied muſh- 


rooms very fine, half an ounce of truſfles and morels 


boiled in three or four ſpoonsful of water, ſave the 


water, waſh the truffles and morels,chop them fine,boil. 
L little parſley and chop it fine, mix all theſe toge- 
ther with the truffle water you ſaved, grate in a lit- 
tle nutmeg, beaten macc, pepper and ſalt, put it in- 
to a ſtew-pan, with a gill of water or gravy, a gill. 
red wine, a ſpoonfal of ketchup, a little butter mix-- 
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ed with flour, tir all together, and let it boil up; 


fry a good quantity of crumbs of bread, lay the eggs 
AS Rho dich, the hollow ſide of the — 
uppermoſt, that they may be filled; then fill them 
with the fried crumbs of bread as high as they will 
lay, pour the ſauce all over them, and garniſh with 
fried crumbs of bread. 
Eggs poached. 
Have a ſtew-pan of ſpring water boiline gently, 

ut in a ee of W half a 3 5 
into ſeparate cups, put them in, and boil them up a 
moment; then take them out with an egg ſlice, cut 
the ragged ends off with a ſharp knife, and put them 
in ſpoons in a diſh; or toaſt a thintoaſt round a loaf, 
butter it, cut of the cruſt, cut it in ſix pieces, and 
lay an egg on each piece. | 


Eggs buttered, with a Toaſt. 


Cut a thin toaſt round a loaf, butter it on both ſides, 
and cat it in ſquare pieces; break fix eggs into a 
ſtew-pan, beat them up well, pur in a little pepper 
and ſalt, a quarter of a pound of butter, and a lit- 
tle cream, put them over a ſlow fire, and keep them 
ſtirring till the butter is melted, but take care they 
are not done too much, and then put them on the 
toaſt. You may brown them at the top with a hot 
Iron or ſalamander if you pleaſe, or ſend them to ta- 
ble without. | 


Eggs and Collops fried. 


Cur half a dozen raſhers of ham, bacon, hung 
beef, or hung mutton, fry them, and put them before 
the fire to keep hot; have plenty of good fat boiling 
in a pan, break ſix eggs into ſeparate cups, put them 
in, and fry them quick, but not too much ; take them 
out with a ſlice, drain the fat off them, put the cok 
lops in the diſh, -and lay an egg on each. 

You may broil the collops, lay them in a diſh, witk 
a poached egg on each, | 
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ſugar, and grate in a little nutmeg ; take a deep diſh 1 in 4 
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Eggs with Bread. 


Take the crumb of a penny loaf and ſoak it in a | F: 
quart of hot milk two hours, or till the bread is ſoft, { 
then rub it through a coar le ſieve, put to it two ſpoons- 
ful of orange flower or roſe water, ſweeten it with 
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and butter it, break as many eggs as will cover the ' a 
bottom of the diſh, pour in the bread and milk, ſet | be 
itin a tin oven before the fire, and half an hour will  B 
do it, or bake it in a {low oven. #7 


Eggs forced. 


Take two cabbage lettuces and ſcald them, with 
a few muſhrooms, pariley, ſorrel, and chervil, chop 
them very fine with the yolks of fix hard eggs, put 
them in a ſtew-pan, ſeaſon them with nutmeg and ſalt, 
and ſtew them in butter; when enough, put in a lit- 
tle cream, ſtir all about, and then pour it into the 
bottom of a diſh; take the whites and chop them fine, 
with a little parſley, nutmeg, and ſalt; lay this round | 
the brim of the diſh, and brown it over with a hot | 
iron or ſalamander. 
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Eggs with Letruces. | | | 
| 


Take ſix cabbage lettuces and ſcald them in fair wa- 
ter, ſqueeze them well, cut them acroſs, and put them 
into a ſtew-pan, with a good piece of butter, ſeaſon- 
ed with pepper, ſalt, _ nutmeg, ſtew them gently N 
half an hour, and chop the.a well together; when 
done, lay them in a diſh, and put fix eggs fried in 
butter over them, or fix poached eggs, and garniſh 
with Seville orange. 


Eggs with ſtewed Spinach, 


Pick, waſh, and boil as much ſpinach as you want, 
iqueeze it between two plates, chop it fine, and put 
it into a ſtew- pan, with a piece of butter, a little pep- 
per and ſalt, ſtir it well over a ſlow fire for ten mi- 
nutes, put it in a diſh, and put the poached eggs on it. 
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Eggs with Sorrel. 


Pick, waſh, and boil as much ſorrel as you want, 
ſqueeze it between two plates, chop it, and put it 
into a ſtew-pan, with a piece of butter, a little pep- 
per and falt, ſtir it over a flow fire for ten minutes, 
and put it in the bottom of a diſh; have ready three 
eggs boiled hard, take off the ſhells, and cut them 
in two ; poach three eggs, lay them over the ſorrel, 
and the hard ones between ; garniſh the diſh with 
fried ſippets, and Seville orange cut in quarters. 


Eggs with Broccoli. 


Take a large bunch of Broccoli, trim it, and boi! 
it, as directed in the chapter for roots and vegeta- 


bles; cut a toaſt round a loaf, or as big as the diſh 


you intend to ſend it on, toaſt it brown on both ſides, 
butter it, cut it in four pieces, and lay it in the diſh; 
put fix eggs buttered on it, lay a targe bunch or 


broccoli in the middle, put ſprigs all round, and 
- garniſh the edge of the diſh with ſmall ſprigs. 


Eggs with Aſparagus. 


Take a large bundle of fmall aſparagus, cut th? 


reen part the ſize of a pea, and boil it till tender” 
in the mean time have a toaſt round a loaf buttered 
cut off the cruſt, cut it in four pieces, and put it in 


the diſh; put fix eggs buttered on it, ſtrain off the 


aſparagus iu a ſieve, put it over the eggs and toall, 
and ſend. them up to table as het as poſtible. 


Eggs fried as round as Balls. 


Take a deep frying-pan put in three pounds of 
butter, clarify it, and Praig i clean out the frying- 


pan, put in the butter, make it boiling hot, and ſtir 


it With a ſtick till it runs round; then brake an egg 
in the middle, and turn it round with a (tick till it 28 
as hard as a poached egg, for the whirling of the 
butter will make it as round as a ball; then take lt 


aut with a ſlice, and put it in a diſh before the fire 
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They will keep hot half / an hour, and yet remain 
ſoft, ſo you may fry as many as you want. You may 
ſerve them on toaſts, ſtewed ſpinach, or ſorrel, and 
garniſh with Seville orange cut in ſlices. 


An Egg as big as twenty. 

Take twenty eggs, ſeparate the yolks from the 
whites, beat the volks, but not the whites, and ſtrain 
them both through a ſieve; tie the yolks in a bladder 
as round as a ball, and boil them hard; put this ball 
into another bladder, put in the whites, tie them 
up ovel, boil them half an hour, and then throw 
them into cold water. When you have a grand ſal- 
lad, cut them into quarters, and put round it. You 
may boil five or ſix in the ſame manner, or any quan- 


_ tity you pleaſe, to put in the middle of any ragou or 
fricatlee of eggs. 
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Whites of Eggs a la Cream. 


Take the whites of twelve eggs, beat them up well 
with four ſpoonsful of roſe water, a little grated 
lemon-peel and nutmeg, ſweetened with fine ſugar ; 
put them in four bladders,tie them in the ſhape of an 
egg, and boil them half an hour; lay them in a diſh 
when cold; mix half a pint of cream, a gill of ſack, 
and half the juice of a Seville orange, ſweetened, 
with fine ſugar; pour it over the eggs, and ſerve it 


as a f1de-diſh for ſupper. 
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| Eggs with Gravy. 
 Poach fix new-laid eggs, and lay them neatly in 2 
diſh; make a gill of good gravy hot, with a little 
nutmeg, pepper, falt, and a tea-ſpoonful of vinegar ; 
| Pour it over the eggs, and ſend them to table hot. 


Eggs in Marinate. 


Coach fix eggs nicely, trim them, and lay them in 
. lih which you intend to ſend them to table in; 
make a ſauce for them in the following manner; pur 
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two or three ſpoonsful of water into a ſtew-pan, 
with a gill of white gravy, a tea-ſpoonful of vinegar, 
a little pepper and ſalt, beat up the yolks of two 
eggs and pur in, ſtir it over the fire tillaz begins to 
thicken, but not boil, and pour it over the eggs; 
when they are cold, garniſh with parſley, and ſend 
them up for a ſecond courſe or fide dim for ſupper. 
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Ramaquins of Cheefe. 


RATE half a pound of Cheſhire and half 2 
(3 pound of thin Glouceſter cheeſe, put it into a 
ſtew-pan, with a gill of white wine, and keep it 
ſtirring over the fire till it is melted ; then put in a 
ſpoonful of muſtard, a little butter, and the yolks 

| of four eggs beat up, ſtir it round till it is thick, 

= and ſet it by to get cold; butter ſome ſmall patty- 
| ans, put it in, and bake it in a gentle oven till it 
is brown; then put it in a very hot diſh, and ſend it 
away quick ; or have a 1 pan of fat boiling, and 
drop it in with a ſpoon in drops, fry them quick and 
brown, put them on a ſieve to drain, and then diſt 
them up. | 
You may make them of Parmazan cheeſe if yo! 


have it 


Ramaquins on Toaſts. 


Prepare your cheeſe as before; toaſt ſome thin 
toaſts, and cut them in what ſhape you pleaſe, pul 
them in the diſh, and while your cheeſe is hot put 
it on the toaſt, and brown it with a hot iron or ſala- 
mander, or put it in the oven a quarter of an hour. 
_ ſend it to table hot and quick, as it ſoon gt 
cold. | 


1 5 © 6. 
| Cheeſe in Fondeux. 


Cut half a pound of Cheſhire and thin Glonceſter 
cheeſe as thin as you can, put it into a ſtew pan, 
with a glaſs of white wine, as much cream, a hittle 
piece of butter, a few fine bread-crambs, and keep 
it ſtirring over the fire till the cheeſe is melted ; 
then put in a ſpoonful of muſtard, the yolks of two 
eggs beat up, and ſtir it a moment; then put it into 
a ilver diſh, and brown it with a very hot iron or 
ſalamander ; have toaſted ſippets cut three-corner- 
ways, and ſtick them round it for garniſh. 


Stewed Cheeſe. 


Cut half a pound of Cheſhire and Glouceſter 
cheeſe in thin ſlices, put it into a ſtew-pan, with 2 
little ale or white wine, and keep it ſtirring over the 


fire till it is melted ; then pat in a ſpoonful of 


muſtard, the yolks of two eggs beat up. ſtir it a 
moment over the fire, then put it in a ſmall deep diſh, 
or ſoup-plare, and brown it with a very hot iron 
or ſalamander; have ready thin roaſted ſippets or 
fried ones, cut three-cornerways, ſtick them all round 


and in the middle, ſend it up hot and quick. 


Wel.h Rabbit. 


Cut a ſlice of bread a little wider than the cheeſe, 
cut off the cruit, and toaſt it on both ſides; cut a 
ſlice of cheeſe moderately thick, put it in a cheeſe- 
toaſter, and toaſt one file ; then put the toaſted fide 
downwards on the bread, and toaſt the other fide ; 
put pepper, falt, and muſtard over it, cut it in pie- 
ces about an inch long, and ſend it ap quick. 


Scotch Rabbit. 


Toaſt a piece of bread nicely on boch ſides and 


butter it: cut a ſlice of cheeſe nearly the ſize of the 
bread. put it in a cheeſe-toaſter and toaſt one ſide; 
then put the toaſted fide on the bread, and toaſt the 
other ſide nicely. | 
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| Engliſh Rabbit. 

Toaſt. a ſlice of bread on both ſides, put it inte 
a cheeſe-plate, pour a glaſs of red wine over it, 
and put it to the fire till it ſoaks up the wine; then 
eut ſome cheeſe in very thin ſlfces, and put it thick 
on the bread; put it in a tin oven before the fire, 
toaſt it till it is brown, and ſerve it up hot. 

Or this way : toaſt your bread, ſoak it in the 
wine, and ſet it before the fire to keep hot; cut the 
cheeſe in very thin ſlices, rub ſome butter over a pew- 
ter plate, lay the cheeſe on it, pour in two or three 
ſpoonsful of white wine, ſet it over a chaffing- diſſi of 
coals, and cover it with another plate for two or 
three minutes; uncover it, and ſtir it till it is done 
and well mixed; put in a little muſtard, put it on 


the bread, brown it with a hot iron or ſalamander, 
and ſend it away hot. | | 
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Proper Rules to be ebſerved in making Puddings. 
W H E N you proceed to make your different 


puddings, have all your ingredients proper- 


1y prepared in readineſs before you begin to mix 


them: take particular care that your bag or cloth is. 
clean, and not ſoapy ; dip it in boiling water, give 
it a ſhake, and flour it well, before you pur in the 
1 If it is a batter pudding, tie it cloſe; if 2 


bread pudding, tie it a little looſe, to give it room 


to ſwell; if you boil it in a baſon, mould, or bowl, 
be ſure to butter it before you put in the pudding; 
and tie a cloth over the top; always have plenty ef 


wy. 
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water in the pot, and mind it boils before you put in 
the pudding; ſee that it keeps boiling, therwls your 
pudding will be full of water and ſpoiled; turn it 
often, to prevent its ſticking to the bottom. When 
it is done take it up; if in a baſon, mould, or bow], 
let it ſtand two or three minutes ro cool; if in a cloth 
or bag, put it in any thing deep enough to hold it; 
then untie it, take the cloth off the mould, &c. lay 
the upper ſide of the diſh upon it, and turn it over; 
raiſe the mould, &c. gently up, if in a cloth untie it, 
and put the cloth over the edges ef what it is in, turn 
the LPR on it, turn it over, and take the cloth gently 
off for fear of breaking ir. When you make a batter 
pudding, firit mix the flour well with a little milk, 
then put in the other ingredients, mix them well to- 
gether, and it will be ſmooth and tree from lumps. 
The beſt method for plain barter pudding is, to ſtrain 
it through a eoarſe Lare to prevent its being lumpy, 
or having rhe treadles of the eggs in it : and for all 
other 5 ſtrain the eggs after you have beat 
them. Batter and rice puddin gs baked, require a 
briſk oven to raiſe them; bread and cuſtard puddings, 
time and a moderate oven. Remember to butter the 
bottom of your diſh or pam all round, before you pour 
your pudding into it. | | 
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| Steak Pudding. 

Take a pound of beef-ſuet, ſhred it very ſmall, mix 
it up with fine flour and cold water into a good ſtiff 
paſte, and roll it ont; dip your cloth in hot water, 
flour it well, put it into a deep diſh or round pan, 
and put the paſte in the cloth ; have beef, mutton; or 
pork ſteaks cut very thin, pepper and ſalt them, put 
them in the paſte, and cloſe it at the top; tie the 
cloth over it tight, put it into a large por of boiling 
water, (if it is a large pudding it will-take five hours 
boiling, if a ſmall one three hours} and as your wa- 
ter waſtes away put in more boiling water, ro keep 
the pudding fwimming x when it is done take it care- 
fully up, and turn it out into a deep diſh, for when 
iris cut it will ſwim over with gravy. 
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Pigeon Pudding. 
Make the cruſt as directed for ſteak pudding, and 
put it in the cloth ; cut ſome beef ſteaks very thin and 
lay in, pick, ſinge, draw, and waſh fix pigeons, pep- 
per and ſalt them; chop ſome parſley, mix it up with 
butter, and ſtuff the inſide of the pigeons, put them 
on the ſteaks, lay a thin beef ſteak over them, cloſe 
up the cruſt at the top, and tie the cloth tight; (it 
will take five hours boiling) when done, turn it 
carefully out into a deep diſh. * 
Lou may make it of larks, or any other ſmall birds, 
the ſame way. , | 


Ox-Pith Pudding. 


Get a quantity of ox-piths, and let them lie all 
night in ſoft water to ſoak out the blood; the next 0 
morning waſh them clean, ſtrip off the ſkins, and beat u 
them with the back of a ſpoon in orange flower wa— v 
ter till as thick and like pap; then take three pints ct 
of thick cream, and boil it with two or three blades ra 
of mace, a nutmeg quartered, and a ſtick of cinna- di 
mon ; take half a pint of the beft Jordan almonds, 2 
blanch and ſkin them, beat them ina mortar with a fin 
little of the cream, and as it dries put in more cream, dy, 
firſt ſtrain it from the ſpices, and when it is well mix- it a 
£d {train it through a ſieve to the piths; take the five 
yolks of ten eggs, the whites of but two, beat them tur! 
very well, and ſtrain them to the ingredients, with der 

a ſpoonful of grated bread, or Naples biſcuit, half a 
pound of fine ſugar, the marrow of four large bones T 
| ſhred very ſmall, a little ſalt, and mix all well roge- with 
ther; put it in a ſmall ox or hog's guts cleaned pro- and 

erly, and boil it very gently three quarters of an _ 

| or put a puff- paſte round the edge of a deep curra 
diſh, put it in, and bake it. | a tea 
3 2 glat 
Calf's Foot Pudding. mix it 
Take two fine calf's feet, and boil them till the) it 


are tender, cut out the brown and fat, and mine 
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them very ſmall; take a pound and a half of ſuet, 
pick off the ſkins, and ſhred it very fine, {ix yolks 
and three whites of eggs beat well, the crumb of a 
half-penny 10ll grated, a pound of currants clean 
waſhed. picked, and rubbed in a cloth, as much milk 
as will moiſten it, with the eggs, a handful of flour, 
ſome fine ſagar, half a nutmeg grated, and a little 

ſalt, mix it all well together, put it in a cloth, and 
boil it fire hours; when it is done put it in the diſh, 
with plain butter, or butter, ſack, and ſugar mixed, 
and poured over it. Or put a thin puit-paſte round 
the edge of a difh, put in the pudding, and bake it 
two hours. | | 


Hunting Pudding. 

Pur fix ſpoonsful of fine flour in a pan, with a gill 

of cream or new milk, and mix it up; beat up the 
whites of {ix and the yolks of ten eggs and put in, 
with one pound of beef-faet ſhred fine, a pound of 
currants well waſhed and picked, a pound of jar- 
raiſins ſtoned and chopped fine, two ounces of can- 
died citron, orange and lemon-peel cut in thin flips, 
a little lemon peel ſhred fine, about two ounces of 
fine ſugar, a ſpoonful of roſe-water, a glaſs of bran- . 
dy, = little grated nutmeg and beaten ginger, mix 
it all well together, tie it up ina cloth, and boil it : 
five hours; when it is done take it up very carefully, 


der ſugar... | | 
| : Plumb Pudding boiled. 


Take a pound of flour and mix it into batter 
with half a pint of milk; beat up the yolks of eight 
and the whites of four eggs a pound of beef ſuet ſhred - 
line, a pound of raifins waſhed and picked, a pound of 
currants waſhed and picked, half a nutmeg grated, .. 
a tea-ſpoonful of beaten ginger, a lirtle moiſt ſagar, 
a glaſs of brandy, and a little lemon-peel ſhred fine, 
mix it all well together, tie it up in a cloth, and 
boil it four hours; when 1 is done turn it out into a 4 
Dd3. | 
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turn it into the diſh, and garniſh the edge with powWw- 
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diſh, and garniſh with powder ſugar, with melted 
butter, ſweet wine, and ſugar, mixed in a boat. 


Plumb Pudding baked. 
Take the crumb of a two-penny loaf and rub it 


_— a cullender, boil a pint of milk, with a 


little Iemon- peel, cinnamon, and a laurel leaf in it, 
{train it on the bread, cover it over, and let it ſtand 
till it is cold; have a pound of beef-ſyuet ſhred fine, 
half a pound of raiſins picked, a pound of currants 
waſhed and picked, fix eggs, two ſpoonsful of flour, 
a little nutmeg and ginger, a ſpoonful of roſe water 
a glaſs of brandy, a little lemon-peel ſhred fine, and 
half a pound of moiſt ſugar ; mix all theſe well to- 
gether, butter the diſh, pour it in, and bake it; 
when it is done turn it upſide down in a hot diſh, and 
ſprinkle powder ſugar over and round it. 


Suet Pudding boiled. 


Shred a pound of beef-ſuet fine, mix it with a 
pound of flour, a little falt and ginger, fix eggs, 


and as much milk as will make it into a ſtiff batter, 
put it in a cloth, and boil it two hours; when it is 
done turn it into a diſh, with plain butter in a boat. 


Yorkſhire Pudding. 


Take a quart of new milk and fix eggs, beat 
them well together, and mix them with flour to 2 

ood batter, rather thicker than pancake batter, beat 
It well till it is ſmooth, and put in a little alt, grated 
nutmeg, and ginger ; butter a dripping or frying- 
pan, pur it under a piece of beef, mutton, or a Jon 
of veal that is roaſting ; put in the batter, and as 
ſoon as one part is done turn the other to the fire, till 
the top is all brown alike ; then cut it in ſquares, 
and turn it till the other fide is brown; put a 6: 
drainer in the diſh, put the pudding on it, and ſens 
it to table hot. 


yp 6 B D © ⁰ mm @ 2 


Marrow Pudding. 


Take half a pound of Naples bifcuit, or the 
fame quantity of ſtale diet bread, rub it through a 
3 put it into a ſtew-pan with three pints of 
new milk, put it over the fire, boil it up, and ſtir it 
often to keep it from burning; beat up nine eggs, 
ſtrain them through a ſieve, put them in, and ſweeten 
it with ſugar to your palate; put in a quarter of a 
pound of butter, half a nutmeg grated, a little le- 
mon-peel ſhred fine, put it over the fire, and keep it 
ſtirring till it is thick; then take it off, and ſtir it 
till it is cold; put in a ſpeonful of roſe water, a. 
glaſs of brandy, and a very little powdered cinna- 
mon ; put a puff-paſte round the edge of your diſh, 
a very thin piece at the bottom, pour in the batter, 
and ſprinkle on it a handful of currants clean picked 
and waſhed ; take the marrow out of a large beef 
marrow bone, cur it in ſlices, waſh it in water, and 
put it on as you fancy ; cut ſome candied citron, 
lemon and orange-peel very thin, and lay round or- 
over it, as you think proper, then bake it; when it 
is done ſend it to table hot. | 
| You may make a larger or ſmaller quantity in the 
ſame manner, only adding or diminiſhing as above. 
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Marrow Pudding another Way. 


Take a quart of new milk and boil it, with a 
ſtick of cinnamon, a little lemon-peel, and a laurel 
leaf, rub the crumb of a penny loaf through a cul- 
lender, put it in a pan, ftrain the milk through a 
ſieve over it, and let it ſtand till it is cold; beat up 
lix eggs put it into a ſtew-pan with the eggs, and 
weeten it with ſugar; put in a quarter of a pound 
of butter, a little marrow chopped fine, a little le- 
mon- peel ſhred fine, half a nutmeg grated, put it 
over a gentle fire, and keep it ſtirring till it is thick; 
then take it off, ſtir it till it is — put in a ſpoon- 
dal of roſe water, and a glaſs of brandy ; lay a puff, 
paite round the edge of your diſh, pour. i in, put 


4 
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bake it. 


Vermicelli Pudding. 


boil ät in a pint of milk till it is tender, with a ſtick 
of cinnamon and a laurel leaf or two ; then take our 
the cinnamon and laurel leaf, and put in half a pint 
of cream, a quarter of a pound of butter melicd, 
the ſame weight of ſogar, with the yolks of ſix eggs 
well beat; lay a pui-paſte round the edge of your 


in a moderate oven. For variety, you may add half 
a pound of currants clean waſhed and picked, or the 
marrow of a beei-boue, or both, it you wiſh to make 
it rich. N 


Oat Pudding, 


Take of oats decorticated one pound, and new 
milk fafficient to cover it, fix ounces of fine raiſins 
ſtoned, the ſame quantity of currants clean waſhed 
and picked, a pound of beef-ſuet ſhred fine, ſix new- 
laid eggs beat tine, a little nutmeg, beaten ginger, 
and ſalt, mix all well together, put it into a ; 
difb, and bake it in a . e oven two hours. 


| New College Puddings. 
Take a quarter of a pound of Naples biſcuic 


and rub it through a cullender, a quarter of a pound 
of currants clean waſhed and picked, the ſame quan- 


very little ſalt, a little, Jemon-peel ſhred tine, and 
a little grated nutmeg ; mix all wel together with 
the yolks of two eggs and a ſmall glaſs of brandy, 
and make them about the ſize of turkies eggs, in 
what ſhape or form you pleaſe ; put a quarter of 2 
pound of butter in a pan, make it hot, and fry them 
of a fine brown all round; then put them on a ſieve 


to drain, and lay them in a hot diſh. For ſauce, 


on currants, marrow, and ſweetmeats as before, and 


Take 2 quarter of a pound of vermicelli, and 


diſh, put it in, and bake it three quarters of an hour 


tity of beef- ſuet ſhred fine, a ſpoonful of ſugar, 4 
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have melted butter, ſweet wine, and ſugar, mixed 
in a boat. | 


* 


By obſerving the above direction you may make 
what quantity you want. 15 


Orange Pudding. 
Take the volks of twelve and the whites of four 


eggs, and beat them well, put half a pound of but- 


ter into a ſtew- pan and melt it, put it to the eggs, 
and beat them well together; grate in the rind of 
two fine Seville orauges, half a pound of fine powder 
ſugar, a ſpoonful of orange- flower water, one of roſe 
water, a gill of ſack, ot helf a pint of cream, with 
two Naples biſcuits ſoaked in it, mix all well toge- 
ther, and ſqueeze in the juice of one orange; lay a 


puff-paſte round the rim of the diſh, put it in, and 


bake it; when it is done fend it up hot to table. 


Orange Pudding a ſecond Way. 


Beat up the yolks of twelve and the whites of four 
eggs, with half a pound of freſh butter melted, the 
fame quantity of fine powder ſugar, half a pint of 
cream, a ſpoonful of roſe water, and a little grated 
nutmeg ; cut the peeling of a fine Seville orange as 
thin as pofiible, and ſoak it in water for three or 
four hours, then beat it fine in a mortar till it is like 
a paſte, mix it well with the ingredients, and ſqueeze 
in the juice of half an orange; put a puff-paſte all 


round the edge and bottom of pour diſh, pour it in, 
and bake it. 


Orange Pudding a third Way. 


Cut the rind of two fine Seville oranges as thin as 
you can, boil it till it is very tender in two or three 
different waters, then beat it fine in amortar, or rub 
it through a ſieve, boil a pint of new milk or cream 
aud put over, take a quarter of a pound of Naples 
biſcuit, beat up the yolks of eight and the whites of 
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four eggs, with a quarter of a pound of freſh butter 
melted, mix it with the milk and biſcuit, a quarter 
of a pound of fine ſugar, a ſpoonful of orange-flower 
or roſe water, a little grated nutmeg and lemon-peel, 
mix all the ingredients with the beaten orange-peel, 
and ſqueeze in the juice of one orange; lay a puft- 
paſte round the edge of your diſh, pour in the mix- 
rure, cut ſome e . citron, orange, or lemon- peel 
and put over it, in any ſhape you fancy, and bake it 
three quarters of an hour. Take care that it is cold 
before you put it in the diſh you intend to bake it in. 


; Oravge Pudding a fourth Way. 


Take the outſide rind of two fine Seville oranges 
cut very thin, boil it till it is tender in three ſepa- 
rate waters, and rub it through a fine ſieve ; blanch 
half a pound of ſweet almonds, pound them in a mor- 
tar, and keep adding a little roſe water to prevent 
their oiling, put in the orange-peel and half a pound 


of fine 5 ul beat up the Forney of twelve and the 


whites of {ix eggs with half a pound of butter, and 
mix all the ingredients well together till it is light 
and hollow; lay a puff-paite round the edge of your 
diſh and pour it in, cut ſome candied citron, orange, 
or lemon-peel in thin lips and put over it, and bake 
it three quarters of an hour. | 


Lemon Pudding. 


Cut the rind of three lemons as thin as you can, 
boil it in three ſeparate waters till it is very tender, 
and beat it fine like a paſte in a mortar ; boil a pint 
and a half of milk with a quarter of a pound of Na- 
ples biſcuit, and put the lemon-peel to it; beat up 
the yolks of nine and the whites of ſix eggs, with 2 
quarter of a pound of freſh butter melted, half 3 
pound of fine — and a ſpoonful of oxange- flower 
or roſe water; mix all Lell ogether, put it over 4 
_—_ fire, keep it ſtirring till it is thick, ſqueeze in 
the juice. of half a lemon, and ſet it by till it is cold; 
lay a puff-paſte round the edge of the diſh, put in the 


* 


V 


pudding, cut ſome candied citron, orange, or lemon- 


peel, and put over it, bake it three t 
hour, and ſend it up hot. | Wen 


* 


Lemon Pudding a ſecond Way 


Grate the rind of three fine lemons, beat the yolks 
of twelve and the whites of tix eggs, put in half a 
pint of cream, half a pound of fine ſugar 
ful of orange-flower water, and a 
of freſh butter melted, beat all 
put it over a {low fire, and keep it ſtirring till it ! 
thick; then take it off, ſqueeze in the julay ö — 5 
or two ſmall lemons, and ſtir it till it is cold; lay — 
puit-paſte round the edge and bottom of à diſh pour it 
12, with ſome candied citron, lemon, or orange-peel, 


cut thin and put over it, bake i 
R it three quarters of an 
hour, and ſend it to table hot. s _ 


quarter of a pound 
up well together, 


Almond Puddin g baked. 


11 0 _ . pound of ſweet and fix bitter almonds, 


then take it off, 
it well till it is cold; lay a 
4 a diſh, put in the pudding, 
ot an hour, anc ſend it to table hot. 
a : Almond Pudding boiled. 
ake a pound of fweet almonds bl | 
poun » blanch them, 
—_— ſkins, and beat them fine in a 8 2 
Ipoonsful of roſe water and a gill of ſack 0. 
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mountain wine; beat up the yolks of fix and the 
whites of three eggs and pnt in, with half a pound 
of freſh butter welted, a quart of cream, a quarter 
of a pound of fine ſugar, half a nutmeg grated, one 
ſpoonful of flour, and three foooneful of crumbs of 
white bread . mix all well together; dip a cloth in 
hot water, flour it well, put in the pudding, and- 
boil it one hour; when it is done turn it into the 
diſh, and put melted butter, ſack, and ſugar mixed 
over It. : | 


Ls 


* Ipſwich Almond Pudding. 


Grate about a quarter of a pound of white bread 
into a pint and a halt of cream, blanch half a pound 
of ſweet almonds, take off the ſkins, beat them fine 
in a mortar, with a ſpoonful of orange flower water, 
till they are like a paſte ; beat up the yolks of a 
and the whites of four eggs, a quarter of a pound of 


freſh butter melted, and the fame quantity of fine ſu- 


3 A gar, mix all well together, put it over a flow fire, | J 
E | keep it ſtirring till it is thick, and then put it away 8 
F till it is cold; lay a ſheet of puff-paſte at the bottom 'h 
4 and round the edge of your diſh, pour in the ingre- 5 
dients, and bake it half an hour. to 
9 g Wh 3 * 18 
1 Sago Pudding. | pa 
o f Take half a pound of ſago, and waſh it well in gre 
„ three hot waters. then put it in a ſauce-pan, with? In 
1 quart of new milk and a tick of cinnamon, and boil diſt 
1's "Om 


it gently till it is thick; (but mind and tir it often, 
for it is apt to burn) then take out the cinnamon, fi! 
in half a pound of freſh butter till it is melted, an 
then pour it into a large ſtew-pan; beat up the yol© 
of nine and the whites of five eggs with a gill of ſack 
ſweeten it with ſugar to your taſte, put in a Nd 
of a pound of currants clean waſhed, picked, a 
plumped in two ſpoonsful of ſack and two of roſe V* 
ter, and half a nutmeg grated ; mix all well together 
put it over a;ftow fire, keep it ſtirring till it 18 thic 
and then put it away to cool; lay a puff- paſte row 


- 


or three carrots till they are very ſoft, bruiſe them, 
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the edge of a diſh, pour in the ingredients, bake it 


three quarters of an hour, and ſend it up hot to 
table. | - | * 


Millet Pudding. 
Take half a pound of millet ſeed, waſh and pick 


it very clean, put to it a pound of courſe ſugar, 
three quarts of milk, a wnole nutmeg, grated, break 
in half a pound of freſh butter in little bits, and 
mix it all well together; batter the bottom of a 


deep diſh big enough to hold ir, pour it in, and 
bake it. 


Carrot Pudding. 


Take ſome carrots, pare and waſh them well, 
and grate them ; take half a pound of grated car- 
rot and one pound of bread crumbs, beat up the 
yolks of eight and the whites of four eggs with half 
a pint of cream, then ſtir in the carrot and bread- 
crumbs, with half a pound of freſh butter melted, 
half a pint of ſack, three ſpoonsful of orange flower 
water, halt a nutmeg grated, ſweeten it with ſugar 
to your palate, and mix it all well together ; (if it 
is too thick put in a little more cream) lay a puff- 
paſte round the edge of your diſh, pour in the in- 
gredients, and bake it one hour ; (or you may put it 
in a cloth and boil it) when it is done put it in a 


diſh, and pour melted butter, ſweet wine and ſugar 
raixed over it. 


Carrot Pudding a ſecond Way. 


Take the erumb of a two- penny loaf, rub it 
through a cullender, and put it into a pan; boil a 
quart of new milk, with a ſtick of cinnamon, two 
laure] leaves, and a little lemon-peel, ſtrain it 
throu h a ſieve over the bread, cover it over, and 
let it ſtand till it is cold; in the mean time boil two 


and rub them through a ſieve; beat u 


p eight eggs 
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well, with two ſpoonsful of orange flower water, and 
half a pound of freſh butter melted; mix all the 
ingredients well together, ſweeten it with half a 
pound of ſugar, and grate in half a nutmeg ; lay a 
puff-paſte round the edge of the diſh, pour the in- 
gredients in, bake it one hour, and ſend it to table 


Hot. . 


| Rice Pudding. 

Take a quarter of a pound of whole rice, waſh 
and pick the dirt from it clean, put it into a ſauce- 
pan, with a quart of new milk, a ſtick of cinnamon, 
a little lemon-peel, boil it gently till the rice is ten- 
der and thick, and ſtir it ho to keep it from burn- 
ing; take out the cinnamon and lemon-pee], put the 
rice into an earthen pan to cool, beat up the yolks of 
fix and the whites of three eggs, ſtir them into the 


rice, with ſugar to ſweeten it to your palate, a little 


lemon-peel ſhred very fine, and a little grated nutmeg 
and ginger, mix all well together; lay a putt 
paſte round the edge of the diſh, pour in the ingre- 
dients, and bake it. | 


Rice Pudding a ſecond Way. 


Take a quarter of a pound of whole rice, waſh and 
pick it clean, boil it in a quart of new milk till it 1s 
tender and thiek, and put it into a pan to cool; beat 


up the yolks of ſix and the whites of three eggs, melt 


half a pound of freſh butter and put in, with a 
little beaten cinnamon, grated nutmeg, and lemon- 
el ſhred fine, a quarter of a _ of ſugar, a 
—_— of roſe water, a quarter of a pound currants 
clean waſhed and picked, and a glaſs mountain wine, 
mix all well together; lay a puff paſte round the 
edge of the diſh, pour in the ingredients, and bake 


it one hour. 


Rice Pudding, a third Way. 
Take half a pound of rice, waſh and pick it well 
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boil it in two quarts of water for half an hour, then 
ſtrain it into a ſieve, and let it ſtand till it is cold; 
lay a puff paſte round the edge of th@ diſh, put in 
the rice, beat up four eggs, with a pint and a half 
of milk, a quarter of a pound of ſapar, a little le- 
mon- peel ſhred fine, half a pound ot beef or veal 
ſait red tine, pour theſe ingredients over the rice, 
and bake it one hour and a half. You may put in 
a quarter of a pound of carrants, well waſhed and 
picked, if you think proper. | 
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Rice Pudding a fourth Way. 

Take half a poand of ground rice, put it iuto a ſauce- 
pan, with three pinte of wilk, a ſtick of ejnnamon, 
and a little lemon- peel, boil it gentiy til it is thick, 
and itir it often to keep it from burning; take out 
the cinnamon and lemon-peel, ſtir in half a pound 
of butter till it is melted, and then put it away 
to cool; beat up the yolks of ſix and the whites of 
three eggs, with a ſpoonful of roſe water, a little 
Jemon-peel ſhred fine, and a little grated nurmeg ; 
when the rice is cold mix all well together, and 
ſweeten it with ſagar to your palate; lay a puff- 
paſt? round the edge of the difh, pour in the ingre- 
dients, bake it one hour, and ſend it to table hot. 


Rice Pudding boiled. 


Take half a pound of flour of rice, put it into 
a ſauce- pan with a quart of milk, boil it gently till 
it is thick, Keep it conſtantly ſtirring. that it, may 
not clot nor barn, then ſtir in half a pound of buttꝰ 
and put it in an earthen pan to cool ; beat up the 
yolks of ten and, the whites of five eggs, with half 
2 pint of milk or cream, the rind of a lemon grated, 
and a little nutmeg ; when the rice is cold mix all. 
well together, and ſweeten it with ſugar to your pa- 
late; butter ſome ſmail moulds, China baſons, or 
wooden bowls. put the pudding in, and tie cloths 
over them, and boil them half an hour, if ſmall ; 
if large three quarters of an hour; when they are: 
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done turn them into a diſh, and pour melted butter, 
wine, and ſugar mixed over them. 
You may ngke half the quantity if vou pleaſe. 


Rice Pudding boiled a cond Way. 7 


Waſh and pick a quarter of a pound of rice, tie 
it in a cloth with half a pound of raiſins ſtoned, 
give the rice plenty of room to ſwell, and boil it 
three hours in 9 of water; when it is done 
turn it into a diſh, pour melted butter and ſugar on 
it, and grate a little nutmeg, over all. 

Tou may make it this way: waſh and pick a 
quarter = pound of rice, tie it in a cloth, but 
give it room to ſwell, and boil it ene hour; then 
take it up, untie it, and with a ſpoon ſtir in a quar- 
ter of a pound of freſh butter, grate in a little nut- 
meg, ſweeten it to your taſte, tie it up very cloſe, 
and boil it one hour longer: take it up, and put it 
into the diſh, with melted butter over it. 

The Indians tie it up, and boil it three hours in 2 
cloth; then turn it into a diſh, and eat it with oil or 
butter mixed with it. 
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Simolina Rice Pudding. 


A perſon has obtained a patent for making t!.:5 
rice, and is to be uſed without eggs in the follow: 1 
ing manner: put a quarter of a 3 into a ſauce. 1 
pan with a quart of new milk, boil it gently till ff 
it is thick, and keep it ſtirring all the whuye, 0 f 
prevent its being in lumps and burning; then ſtir in 
2 quarter of a pound of freſh batter, a little grated 
nutmeg and. ginger, a little Jcmon-peel ſhred fine, ; 
{weeten it to your palate, and put it in a pan © vt 
cool; lay a putf-paſte round the edge of the dif, bl 
and when the pudding is cold pour it in, put ſome th, 
candied ſweetmears over it, bake it in a gentle oven ful 
three quarters of an hour, and ſend it to table hot. ns 

the 


| Spinach Pudding. = 
Take about a quarter of a peck of ſpinach, Pie“ 


TCC 


and waſh it very clean, put it into a ſauce- pan with 
a very little ſalt, cover it cloſe, and boil it till it 
is tender; throw it in a ſieve to drain, ſqueeze it 
between two plates, and chop it fine,; beat up ſix 
eggs with half a pint of cream and the crumb of a 
Fl roll, grated fine, a little grated nutmeg, and a. 
quarter of a pound of melted butter ; mix thefe all i 
well in a ſauce-pan, keep it ſtirring till it is thick, 1 
and let it ſtand till it is cold; then butter a cloth, 1 
put it in, tie it tight, and boil it one hour: turn it 
into your diſh; pour melted butter over it, and 
ſqueeze on it the juice of a Seville orange if you 
think proper. You may ſweeten or not, as you 
pleaſe. If _ bake it, you mult put in a quarter of 


a pound of ſugar, and uſe Naples biſcuit inſtead of 
bread. , 


8 Mk, a 
5 i 
e 4 3 
1 a n N 5 e er i ne þ 
. =o 04 In LY c A - x 243. a2) \ N O 2 
g e ads n * 1 ** . Fer . —th q - + 
"_ b 1 err - 1 4 Mes N 2 # ym g a WV 
$* 9 1 * j Pee l $5 n : oy « 0 p 
Ax" 0 , mw, 4 7 e P 2 — e — 
Sp r r bs. 
W 1a: > . 4 7 1 8 4 N ” 2 hm” _ — 9 
6 { te WY F737 i n . YG 8 8 
ka Yr P . . * " 5 3 4 2 * = a” 
' Pas. 1 F CR , e - en, 
I ls © At 8 8 * 1. 7p © #47 4 . 
\ Lo * 0 * I - * N * K 
Clark G g * 


POSTS 
8 4 5 
1 
is 


N 


8 : N Ns 
mig Aer Satan. 
— * r —— 
5 


hed 


Quaking Pudding. 


Take the crumb of a penny French roll, cut it in 
thin ſlices, boil a pint and a half of new milk or 
cream, with a ſtick of cinnamon, two laurel leaves, 
and a little lemon-peel ; put the bread into a pan, 
ſtrain the milk on it, cover it over, and let it ftand 
till it is cold; then beat up the yolks of ten and the 
whites of fix eggs, and mix it with a ſpoonful of 
flour, a little falt and grated nutmeg ; butrer a 
mould, put it in, tie a cloth over the top, and boil. 
it gently one hour ; when it is done turn it very care- 


fully into the difh, and ſend melted butter, ſack, and 
ſugar mixed in a boat. | 


Cream Pud ding. 


Boil a quzrt of cream with a ſtick of cinnamon, 
ate in half a nutmeg, and ſer it away to cool; 
blanch a quarter of a pound of almonds, take off 
_ the ſkins, and beat them in a mortar, with a ipoon- 
ful of orange flower or- roſe water ; beat up the 
yolks of eight and the whites of four eggs, {train 
them through a ſieve to the cream, take out the 
clunamon, mix in the — with two ſpocnsfuk 
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of flour, and beat all well together; take a thick 
cloih, wet and flour it, pour in the pudding, tie it 
cloſe, and boil it three quarters of an hour pretty 
talt ; when it is done take it out, turn it into the 
diſh very carefully, pour melted butter and ſack 
mixed on it, and ſprinkle powdered ſugar over all. 


 Catmeal Pudding. 


Take a pint of fine oatmeal, mix it with three 
pints of new milk till it is quite ſmooth, and boil it 
in a ſauce- pan till it is ſmooth and thick, keeping it 
ſtirring all the time; put in half a pound of freſh 
butter, a little beaten mace and nutmeg, a gill of 
ſack, and ſet it away to cool; then beat up the yolks 
of eight and rhe whites of four eggs, and mix it 


well with the other ingredients; lay a puff. paſte 


round the edge of the diſh, pour it in, and bake ir 
half an hour. You may put in half a pound of cur- 
rants clean waſhed and picked, and boil it one hour, 
put it in the diſh, and pour meltcd butter over it. 


Cuſtard Pudding boiled. 


Take a pint of cream or new milk, boil it with 
a ſtick of cinnamon, a little lemon-peel, and let it 
tand to cool; beat up the yolks of five and the 
whites of three eggs, mix a ſpoonful of flour with 
the crea.n, then put in the eggs, with a gill of ſack, 
train it all through a ſieve, grate in a little nutmeg, 
and ſweeten it with fine powder ſugar to your palate; 
wet a cloth, flour it, pour in the pudding, tie it, but 
not too cloſe, and boil it three quarters of an hour: 
or butter a mould, baſen, or ſmall wooden bowl, 
pat in the pudding, tie a cloth over the top, and 
boll it one hour; when it is done turn it gently into 
the diſh, and peur melted butter and ſugar mixed 
over it. | 


Cnitard Pudding baked. 
Take a quart of new milk and boil it, with a (tic 
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of cinnamon, a little lemon-peel, a lanrel leaf, and a 
few coriander-ſeeds, ſweeten it as it boils with loaf 
ſugar, and then let it ſtand to cool; beat up eight 
eggs well with a little of ihe milk, and pour it back- 
wards and forwards, in two pans, till the milk and 
eggs are well mixed, put in a 8 of roſe water, 
and ſtrain it all through a fieve; lay a puff-paſte 
round the edge of your diſh, pour in the pudding, 
bake it, and ſend it up hot or cold to table. 


Flour Pudding. 


Take a quart of new milk, beat up the yolks of 
eight and the whites of four eggs with a quarter of 
a pint of the milk, ſtir in four large ſpoonsful of flour, 
and beat it wall together till it is ſmooth ; boil fix 
bitter almonds in two ſpoonsfal of water, pour the 
water on the eggs, take the ſkins off the almonds, 
and beat them fine in a mortar with a ſpoonful of 
milk; then mix it with the reſt of the milk, a tea- 
ſpoonful of ſalt, one of beaten ginger, and a little 
nutmeg grated, mix all well together ; dip your cloth 


into boiling water, flour it, pour in the pudding, tie 


it rather ſlack, boil it an hour and a quarter, turn it 
into the diſh, and pour melted batter over it. 


Batter Pudding. 


Pat fix large ſpoonsful of flour into a pan, and mix 
it with a quart of milk till it is ſmooth, beat up the 
yolks of fix and whites of chree eggs and put in, {train 
it through a fieve, then put in a tea-ſpoonful of ſalt, 
one of beaten ginger, and {tir it well together ; dip 
your. cloth inro boiling water, flour it, pour in the 
pudding, tie it rather cloſe, and boil it one hour; 
when it is done put it into the diſh, and pour melted 
butter over it. | | f | 

You may put in ripe currants, apricots, ſmall 
plumhs, damſons, or white bullis, for a change, when 


in ſeaſon 55 but it will require half an hour's more 
boiling with the fruit in it. 
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Batter Pudding another Way. 


Put fix ſpoonsful of flour into a pan, and by de- 
po mix in a quart of new milk, put in a tea- ſpoon- 
ul of ſalt, one of beaten ginger, two ſpoonsful of the 
tincture of ſaffron, and ſtrain ir through a ſieve ; dip 
your cloth in boiling water, flour it, pour in the 
pudding, tie it cloſe, and boil it one hour and a quar- 
ter; put it in the diſh, and pour melted butter over it. 


N 
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| Grateful Pudding. 5 
Rub a pound of the crumb of white bread through 4 
a fine cullender, put to it a pound of flour, a pound i 
of raiſins ſtoned, a pound of currants clean waſhed 
and picked, half a poundFof moiſt ſugar, a little beat- 
en ginger, and eight eggs beaten up with a pint of 
milk, mix all the ingredients well together, and 
boil er bake 1t. If you boil it, it will take two hours; 
if you bake it, one hour will do. You may uſe cream 
inſtead of milk if you have 1t. - 


Bread Puddings. 


Take the crumb of two penny French rolls and cut 
it in thin ſlices, boil a quart of milk, with a ſtick of 
cinnamon, two Jaurel leaves, and a little lemon-peel, 
ſtrain it on the bread; cover it over, and let it ſtand 5 
till it is cold, beat up the yolks of eight and the & 5 
whites of four eggs, ſtrain them through a ſieve to „ 
take out the treadles, put them to the bread and 1 
milk, with a fpoonful of flour, half a pound of ſugar, F 
and a little grated nutmeg and ginger, mix it all! . _ 
well together; dip the cloth inte boiling water, 7 
flour it, put in the pudding, tie it cloſe, and boil it 
one hour; then put it into the diſh, with melted but- 


ter and ſugar in a boat. 1 
„ dice 
Bread Pudding a ſecond Way. I = 
Take the crumb of a ſtale penny loaf, rub it throogh 3 1 
a cullender, and put it into an earthen pan; boil2 Wl it, 
quart of cream with a ſtick of cinnamon, a little le. Wa : ſp 
: | and 
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mon- peel, and two laurel leaves, ſtrain it on the 
e cover it over, and let it ſtand till it is cold; 
take twelve bitrer almonds, put them in hot water, 
take off the ſkins, and beat them fine in a mortar, 
with two ſpoonsful of roſe water, till they are of a 
fine paſte ; beat up the yolks of eight and the whites 
of four eggs, beat up the bread and cream, {train the 
eggs through a eve to it, with half a pound of ſa- 
gar, put in the almonds, with half a nutmeg grated, 
a ſpoonful of flour, and half a pound of currants clean 
waſhed and picked, mix it all well together ; dip 
the cloth into boiling water, flonr it, put in the 
pudding, tie it, but not too cloſe, and boil it one 
hour ; or butter a mould, China or wooden bow], tie 
a cloth over the top, and boil it one hour; when it 
is done turn it into the diſh, pour melted butter, wine, 
and ſugar mixed on it, and ſprinkle it and the diſh 
all over with powder ſugar, 


Bread Pudding a third Way. 


Take two halfpenny rolls, and lice them very thin, 
crult and all, (if they are ſtale grate them with a 
grater) boil a piat of new milk and pour on them, 
cover them over, and let them ſtand to cool, then 
beat the bread and milk well, pur in a little melted 
butter, beat up two eggs and put in, with a little ſalt, 
nutmeg, and ginger, miy al well together, put it 
in a cloth, and boil it three quarters of an hour; then 


turn it into the diſh, pour melted butter, ſugar, and 
a ſpoonful of vinegar mixed over it. 


Bread Pudding baked. 


Take the crumb of a two penny loaf, cut it in thin 
ſlices, and put it in an earthen pan; boi] a quart of 
milk, with a little cinnamon lemon-peel, and a lau- 
rel leaf, ſtrain it to the bread, cover it over, and let 
it ſtand till it is cold; beat up four eggs and put to 
It, with two ſpoonsful of flour, half a pound of ſugar, 
a ſpoonful of ginger, and a pound of currants waſhed 
and picked clean, all mixed well together; butter a 
pan or diſh, pour in the pudding, and bake it. 
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of a pound of ſugar, beat all well together; have five 


neal bruiſed and put in a ſpoonful of boiling water 3 
one green, with ſpinach juice; and one blue, Wit 


. 4 


Bread and Butter Pudding. 


Take a penny loaf, and cut it into thin ſlices of 
bread and butter, the ſame as you do for tea, butter the 
bottom of the diſh, and cover it with the ſlices of 
bread and butter, then ſprinkle a few currants on them 
clean waſhed and picked, then a layer of bread and 
butter, and then currants, till you have put all the 
bread and butter in; beat np four eggs with a pint 
of milk, a little falt, grated nutmeg, ſweeten it to 
your palate, put in a ſpoonful of roſe water, pour it 
over the bread and butter, and bake it half an hour. 


Tranſparent Pudding. 


Break eight eggs into a ſtew-pan, and beat them 
well with half a pound of freſh butter, the ſam? 
quantity of fine powder ſugar, and half a nutmeg 
grated, put it on the fire, and keep it ſtirring till it 
is the thickneſs of buttered eggs, then put it away to 
cool; put a puf-paſte round the edge of the diſt, 
pour in the pudding, bake it half an hour in a mode- 
Tate oven, and ſend it to table hot. 


Puddings in little Diſhes. 


Take the crumb of a penny loaf and rub it through 
a cullender, boil a pint of,eream and pour over it, 
cover it cloſe, let it ſtand' till it is cold, beat it fine, 
and grate in half a nutmeg ; beat up the yolks of four 
and the whites of two eggs and put in, with a quarter 


little wooden diſhes with tops to them, one larger 
than the reſt, and fill the large one with the follow- 
ing ingredients: blanch and ſkin an ounce of ſweet 
almonds, heat them fine with a ſpoonful of roſe wa- 
ter, and mix with it as much pudding as will 611 the 
diſh; colour one yellow, with ſaffron tied in a bag 
and ſqueezed through ; one red, with a little cochi- 


ſyrup of violets; tie the covers on with packthr cad, 


when your pot boils put them in, and boil them one 
hour; when they are done turn them out into a diſh, 
the white one in the middle, and the coloured ones 
all round, pour ſome melted butter and a glaſs of 
ſack mixed on them, and ſprinkle powdered ſugar o- 
3 ver them and the diſh. Be ſure to butter your diſh- 
\ es well before you put in the puddings. | 


Sweetmeat Pudding. 


Lay a thin puff-paſte all over the diſh; then take 
candied citren, lemon and orange peel, an ounce of 
each, cut them in thin flic?s, and lay them all over 
the bottom of the diſh; beat up the yolks of eight 
and the whites of two eggs, with a gill of cream, 
Half a pound of fine ſugar, and the ſame quantity of 
freſh butter melted, beat it all well together, and 
when the oven is ready pour it over the ſweet meats, 
and bake it one hyur in a moderate oven. 


Ratifia Puddin g. 


Boil a quart of cream with a ſtick of cinnamon and 
ix laurel leaves; then take out the cinnamon and 
laure] leaves, and break in half a pound of Naples 
biſcuit, the ſame quantity of butter, half a nutmeg 
grated, and a quarter of a pound of ſugar; take two 
ounces of ſweet almonds and four bitter ones, (not 

four ounces) blanch them, take oft the ſkins, and 
beat them fine in a marble mortar with two ſpoons- 
ful of orange-flower water; beat up the yolks of five 
Ss, mix all well together, put it over the fire, keep 
It ſtirring till it is thick, and then put it away to 
cool; when it is cold pur it into a diſh, with a puff- 
paſte round the edge of it, ſprinkle powder ſugar o- 


ver the pudding, and bake it half an hour in a mode- 
rate oven. | 


_ ed. 1 7 2 


Plain Pudding. 


.. a quart of cream with four or five laurel leaves j 

en take out the laurel leaves, and ſtir in as much 
. as will make it a thick haſty puddin g, take it 
ox, then ſtir in half a pound of freſh butter, a quar- 
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"2 ter of a pound of ſugar, half a nutmeg grated, a lit- 
N tle ſalt, and twelve yolks and ſix whites of eggs 
well beaten; mix all well together, butter a diſh, 
| pour it in, and bake it three quarters of an hour 
in a moderate oven. | 


| i | Cheſnut Pudding. | | 
Ci | Put two dozen cheſnuts into a ſauce-pan of water ! 


and boil them half an hour; then take off the ſhells | 
and ſkins, and beat them fine in a marble mortar, #} 
with a little orange-flower or roſe water and ſack, 
till they are of a fine paſte; beat up rhe yolks of 
twelve and the whites of ſix eggs, mix them with 
three pints of cream or new milk, grate in half a 
nutmeg, put in half a pound of freſh putter melted, 
the ſame quantity of ſugar, and a tea ſpoonful of 
ſalt, mix all well together, pur it over the fire, and 


keep it ſtirring till it is thick, then take it off, and 
ſet it away to cool ; lay a puff- paſte round the edge { 
of the diſh, pour in the pudding, and bake it one t 
hour, : d 
Cowflip Pudding. q 
Get about half a peck of cowſlips, pick the flowers 8 
off, chop and pound them fine, with a quarter of a 
pound of Naples biſcuit grated, and a pint and a | 
half of new milk or cream, boil them altogether a | 
little, and then take them off the fire; beat up the 1 
yolks of eight and the whites of four eggs with a lit- ay 
tle cream and a ſpoonful of roſe water, ſweeten it te oo 
your palate, mix all well together, put it over 4 2 
flow fire, keep it ſtirring till it is thick, and then 1 
ſet it away to cool; lay a puff-paſte round the edge aha 
of the diſh, pour in the pudding, and bake it half ar | _ 


hour; when it is done ſprinkle ſome fine powdere 
ſugar over it, and ſend it to table hot. 


Apricot Pudding. 


Take a dozen apricots and coddle them till rey 
are tender, take the ſtones out, bruile them, af 
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rub them through a ſieve ; beat up the yolks of fix 
and the whites of three eee with a pint of cream 
and a quarter of a pound of fine ſugar, mix them 
all together; lay a puff-paſte all over the diſh, pour 
in the ingredients, and bake it half an hour in a 
moderate oven; when it is enough ſprinkle ſome 
fine powder ſugar over it, and ſend it to table hot. 


You may dreſs white pear plumbs in the ſame 
manner. | 


Quince Pudding. 


Take fix quinces, pare them very thin, cut them 

in quarters, put them into a fauce-pan, with a lit- 
tle water and lemon-peel, cover them cloſe, and 
ſtew them gently till they are tender; then rub 
them through a ſieve, mix it with ſugar very ſweet, 
and put in a little beaten cinnamon and ginger ; beat 
up four eggs with a pint of cream or new milk, and 
ſtir it well into the quinces till they are of a good 
thickneſs ; lay a puff-paſte round the edge of the 
diſh, orbutter it, pour in the pudding, bake it three 


quarters of an hour in a moderate oven, and ſend it 
to table hot. 


x 

4 | Italian Pudding. 

: Lay a puff-paſte over the bottom and round the 
* edge of the diſh, pare and ſlice twelve pippins and 
1. lay in it, cut ſome candied erange- peel fine and throw 
% over them, with a quarter of a pound of ſugar and 
half a pint 


5 of red wine; take a pint of cream, and 
ſlice ſome French rolls very thin into it, as much 
will make it thick, beat up ten eggs well and put 
into the cream and bread, pour it over the reſt, 
and bake it one hour in a moderate oven. 


Pearl Barley Pudding. 


Take half a pound of pearl barley, waſh ir clean, 


9 _ Put to it three pints of new milk, a quarter 
era pound of ſugar, and _ a nutmeg grated, put 
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it into a deep earthen pan, and bake it one hour 
with the brown bread; take it out of the oven, and 
let it ſtand till it is cold; then beat up ſix eggs and 
mix with it, butter a diſh, pour it in, and bake it 
one hour longer. 


Pearl Barley Pudding a ſecond Way. 
Take half a pound of pearl barley, and boil it 


in two quarts of water till it is tender, ſtrain it in a 
ſieve, put it into a ſauce-pan with a quart of milk, 
and boil it a quarter of an hour; put in a little 
beaten cinnamon, grated ginger and nvtmeg, and 
ſweeten it to your palate, put in a quarter of a pound 
of melted butter, beat up eight eggs with a ſpoon- 
ful of roſe water, mix all well together, put it 
over a {low fire, keep it ſtirring till it is thick, and 
then let it ſtand to coel; when it 1s cold butter a 
diſh, pour it in, and bake it one hour. | 


French Barley Pudding. 


Take half a pound of French barley, and boil it 
in two quarts of milk till it is tender; beat up fix 
eggs well and mix with a quart of cream, a ſpoon- 
ful of orange-flower or roſe-water, and a pound of 
freſh butter melted, ſtrain off the barley and mix 
with it, with half a pound of ſugar ; butter the bot- 
tomof a deep diſh, pour it in, and bake it two 


- 
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1 
hours. 5 
| Apple Pudding baked. - 
Pare twelve large pippins, cut them in quarters, de 
and core them, put them into a ſauce-pan, with a If 
little water and a piece of lemon-peel, cover them, Wa 
and ſtew them till they are tender; then beat them 
well, ſtir in half a pound of loaf ſugar, the juice 
of a lemon, ſome lemon-peel ſhred fine, half a nut, k 
meg grated, beat up the yolks of eight eggs a” cre: 


put in, with a 3 of ſack, and mix all well toge 
ther; lay a pufi-paſte round the edge of the diſ, 


pour in the pudding, and bake it half an hour in a 
moderate oven; when it is done ſtrew ſome fine pow- 
dered ſugar over it, and ſend it up hot. 


Apple Pudding boiled. 


Take about a pound of flour and half a 
butter, and rub it ſmooth, or half a poun 
ſuet ſhred very fine, make it into a ſtiff-paſte with 
cold water, and roll it out round about half an 
inch thick; lay the cloth in a round deep pan or 
ſieve, flour ir, and put the cruſt on it; pare as many 
apples that will boil well as will fill the cruſt, cut 
them in quarters, core them, and put them in till 
the cruſt is full, chop ſome lemon-peel very fine and 
put in, with a little quince marmalade, cloſe it at the 

top, and tie the cloth tight; if a ſmall one, boil it 
two hours; a large one, three or four; when it is 
done take it up, turn out the part that it was tied at 


a deep diſh, cut a piece off the top, 
les with a ſpoon, and mix in a litt le 


butter and ſugar; put the piece on the top again, 
and ſend it to table hot, with fine 


and ſlices of cold butter in plates. 


downwards in 


maſh the app 


Pruen Pudding. 

Mix a pound of flour with a quart of milk, beat 
up fix eggs and mix with it, with a little ſalt and a 
ginger ; bear it well rill it is a 

fine {tiff batrer, put in a pound of pruens, tie it in a 
cloth, and boil it one hour and a half; when it is 


done put it in a diſh, and pour melted butter over it. 
you may uſe them the ſame 


ſpoonful of beaten 


If damſons are in ſeaſon 


Way. 


Spoonful Pudding. 


Mix a ſpoonful of flour with the ſame 


cream, one egg, alittle 


ſalt, mix it well togeth 
bowl or ſmall baſon, pu 
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grated nutmeg, ginger, and 
er; butter a little wooden 
t in the pudding, tie a cloth 
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over the top, and boil it half an hour. You may add 
a few currants clean waſhed and picked. 


Citron Pudding. 

Mix halfa pint of cream with a ſpoonful of fine 
flour, two ounces of fine powder ſugar, a little grat- 
ed nutmeg, and three eggs beat up fine, mix them all 
well together; butter ſome ſmall moulds or cups, 
pour lin the ingredients, cut two onnces of candied 
citron in {lips and put in, and bake them a quarter of 
an hour in a quick oven; then turn them out into a 
diſh, ſprinkle powder fugar over them, and ſend them 
to table hot. | 


Lemon Tower Pudding. 


Take three fine lemons and grate the outward rind 
off, pat it into a marble mortar, with three quarters 
of a pound of powder ſagar, the ſame quantity of 
freſh butter, the yolks of eight eggs, and the juice of 
one lemon, beat it well for one hour ; lay a thin puft- 
paſte all over a deep diſh, and pour in the pudding, 


| 
put ſome thin flips of puff-paſte, or paſte cut in the 
ſhape of leaves over it, and bake it three quarters : 
of an hour. | ; d 
You may make an orange pudding the ſame way, P 
only you 1nuſt pare the rinds off very thin, and boil d 
them in three different waters till they are tender di 
and the bitterneſs is gone off. 2 
Potatoe Pudding. P42 
Take two pounds of potatoes, boil them, pee] them M 
bruiſe them fine, and rub them through a ſieve with 
the back of a woeden ſpoon, mix them with half 2 
ound of fine ſugar, a pound of freſh butter melted, 3 
a glaſs of ſack or brandy, half a nutmeg grated, 7 is | 
little lemon peel ſhred fine, and beat up ſix eggs wel cat 
and put in; mix all the ingredients well togethei, 1 
E 


and put in half a pound of currants clean waſhed an 
picked; dip your cloth into boiling water, put u 


% 
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the pudding, tie it cloſe, and boil it one hour; when 
it is done turn it into the diſh, pour melted butter, 
fack and ſugar mixed over it, and ſend it to table hot._- 
You may leave out the currants if you pleaſe. 


Potatoe Pudding a ſecond Way. 


Boil two pounds of white potatoes, peel them, and 
bruiſe them fine in a mortar, with half a pound of 
melted butter, and the yolks of four eggs; put it in- 
to a cloth, and boil it half an hour; then turn it in- 
to the diſh, pour melted butter, with a glaſs of ſweet 
wine and the juice of a Seville orange mixed over it, 


and ſtrew powder ſugar over all. 


Potatoe Pudding a third Way. 


Boil two pounds of mealy potatoes, peel them, 
bruiſe them in a mortar, and rub them through a 
tine ſieve with the back of a wooden ſpoon ; then mix 
them up with half a pound of melted butter, beat up 
the yolks of eight and the whites of four eggs, with 
halt a pint of cream, half a pound of fine ſugar, half 
a nutmeg grated, a gill of ſack, and a glaſs of bran- 


dy, mix the ingredients all well together ; lay a 


par pans round the edge of the diſh, pour in the pud- 
ing 


make it ſmooth at the top, and put on ſome can- 
died citron, lemon or}orangt-peel cut in thin flips 
- S | 4 

and bake it one hour ita m derate oven. You may 


put in half a pound of currnts clean waſhed and 
picked, or ſtrew a few currants 


| on the top with the 
{weetmeats. | | +; 1 
Yam Pudding. *:| TRI 


Tak pounds of yam, pare it, boil it 
till it is tender, maſh it, and rub it through a fieve ; 
beat up the yolks of ci ght and the whites of four eggs, 
With half a pint of cream, half a pound of melred 
butter, the ſame quantity of ſugar, a gill of ſack, a 
N {mall glaſs of brandy, a little ae, nutmeg and 
Singer, a tea-ſpoonful of ſalt, a ſpoonful of orange 
1 3 | 1 
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Take about two 
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flower or roſe water, put in the yam, and mix all 
well together; either put it in a cloth, and boil it 
one hour, or lay a puff-paſte round the edge of the 
diſh, pour it in, and bake it three quarters of an hour. 

You may put in half a pound of currants well waſh- 
ed and picked. | 


Flour Haſty Pudding. 

Take a quart of milk, put in four bay leaves, and 
fet it on the fire to boil; beat up the yolks of two 
eggs with a little cold milk and falt, ſtir them into 
the milk, take out the bay leaves, then with a wood- 
en ſpoon in one hand, and flour in the other, ſtir it 
in till it is of a good thickneſs, but not too thick, 
keep it r and let it boil; then pour it into a 
deep diſh, and put pieces of butter here and there 
on it. 

You may put a piece of butter in the milk inſtead 
of the eggs if you like it beſt. 


Oatmeal Haſty Pudding. 


Put a quart of milk on the fire, and when it boils 
put in a piece of butter and a little ſalt, then ſtir in 
the oatmeal as you do the flour till it is of the ſame 
thickneſs, keep it ſtirring, and let it boil a few mi- 
nutes; then pour it into a deep diſh, and ſtick pie- 
ces of butter in it; or eat it with wine and ſugar, 
or ale and ſugar, or cream, as you like beſt. | 


Almond Puddings in Skins. 


Take a pound and a half of Jordan almonds, boil 
them one minute, take off the ſkins, and beat them 
well in a marble mortar with a little roſe water to 
keep them from oiling; then put in a pound of fine 
bread crumbs, a pound and a quarter of fine ſugar, 
quarter of an ounce of cinnamon, a ſmall nutmeg beat 
fine, half a pound of melted butter, the yolks 0 
eight and the whites of four eggs, beat well with * 


pint of ſack and half a pint of cream, (firſt boil the 


F UV ðVà 
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a diſh, and ſend them hot to table. 


You may, for a change, put in half a pound 


of cur- 
rants clean waſhed and picked. | 


Tanſey Pudding boiled. | 


Boil a quart of cream, and put' it over a quarter 
of a pound of Naples biſcuit; beat up the yolks of 
eight and the whites of four eggs, put a few tanſey 

leaves with a handful of ſpinach in a mortar and bruiſe 
them, ſqueeze the juice out through a clean rag, pur 
in half a pound of ſugar, and a little grated nutmeg, 
mix all the ingredients well together, put it over 
the fire, and keep it ſtirring till it is thick; then put 
it away to cool, and when it is cold tie it tight in a 
cloth, and boil it one hour; when it is done take it 
up, carefully turn it into a diſh, and pour melted but- 


ter, ſweet wine, and ſugar mixed over it. | 
: Tanſey Pudding with Almonds. 
) 


Take the crumb of a penny French roll and ſlice it 
very thin, boil a pint of cream and pour on it, and 
cover it over; take a quarter of a pound of almonds, 
boil them one minute, take off the ſkins, and bear 
them in a marble mortar, with two ſpoonsful of roſe 
Water; beat up fix eggs well, and mix with the eggs 
a quarter of a pound of fine ſagar, a little grated 
nutmeg, and a glaſs of brandy ; bruiſe about a dozen 
1 leaves of tanſey with a handful of ſpinach, ſqueeze 
W the Juice through a clean rag and put in; mix all the 

3 well together with a quarter of a pound 
4 15 Le butter mel ted, put it over a ſlow fire, keep 
3 Tring till it is thick, and then put it away to 


* 


2 
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the cream with a little ſaffron, and ſtrain it through 
a lawn fieve) boil a quarter of a pound of vermicelli 

a minute in water, ſtrain it off in a ſieve, and mix all 
the ingredients well together ; have ſome hog's guts 
nice and clean, fill them only half full, and as you put 
in the ingredients put in a little citron cut ſmall here 
and there, tie both ends of the gut tight, and boil 
them gently a quarter of an hour; then put them in 
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ter, ſweet wine, and ſugar mixed over it. 


mix the a ee) well together, ſweeten it to your 
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cool; when it is cold tie it in a cloth, and boil it one 
hour; then turn it into a diſh, and pour melted but- 


You may put a puff. paſte round the edge of the diſh, „ 
pour in the ingredients, and bake it. 


Tanfey Pudding baked. 


Boil a quart of milk with a little lemon-peel and 
two laurel leaves, ſtrain it over a quarter of a pound 
of Naples biſcuit ; beat up the yolks of eight and the 
whites of four eggs with a ſpoonful of roſe water; 
put a handful of tanſey leaves to two handsful of {p1- 
nach, bruiſe them in a mortar, and ſqueeze the juice 
through a clean rag, grate in half a nutmeg, put in 
half a pound of fine ſugar, and a quarter of a pound 
of butter melted ; mix the ingredients all together, 

ut it over a ſlow fire, and keep it ſtirring till it is 
thick; then take it off, ſet it away to cool, and ſtir 
in a glaſs of brandy ; put a puft-paite round the edge 
of the diſh, pour in the ingredients, put a little can - 
died ſweetmeats over it, and bake it three quarters 
of an hour in a moderate oven. 


Little Cheeſe Curd Puddings. 
Take a gallon of milk and turn it with rennet, 


then drain all the curd from the whey, put the curd ſa 
into a mortar, and beat it up with half a pound of de 
freſh butter till the curd and butter are well mixed; fla 
then beat up the yolks of ſix and the whites of three Fu. 

5 


eggs and ſtrain them to the curd, with two Naples 
biſcuits and the crumb of a halfpenny roll grated, 


palate, and grate in half a nutmeg ; butter your pat- 
ty-pans, put in the pudding, and bake them in a flack 
oven; when they are done turn them out into a diſh, 
cut candied citron and orange-peel in flips about af 
inch long, and blanched almonds in ſlips, and ſtick 
on the tops of the puddings, as you fancy, pour melt- 
ed butter and ſack mixed in the diſh, and ſprinkle 
powder ſugar over all. 
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pour melted butter 


ſend 
ſave you a great deal of trouble. 
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_ Suet Dumplins. 

Take a ng of beef-ſuet and ſhred it fine, put it 
to a pound of flour, a tea- ſpoonful of ſalt, and a lit- 
tle grated ginger, mix it up with two eggs and milk 
to a {tiff paſte, put a quarter of a pound of currants 
clean waſhed and picked to half of it, roll them 
about three inches long, and flatten them with your 
hand ; have a pot of water boiling, put them in, 
and boil them twenty minutes; when they are done 
take them up, cut a flit in the middle, put in a thin 
ſlice of butter, and ſend them to table hot. 


Suet Dumplins a ſecond Way. 


Take a 977 of beef-ſuct and ſhred it fine, put it 
to a pound of flour, a tea-ſpoonful of ſalt, and a littl 
grated ginger, mix it up with four eggs well beaten, 
and milk till it is a ſtiff batter ; then put them into 
cloths the ſize of a tennis ball or a gooſe's egg, and 


boil them one hour; then turn them into a diſh, with 
melted butter in a boat. 


Yeaſt Dumplins. 


Make a light dough, as for bread, with flour, wa- 
ter, falt, and yeaſt, cover it with a cloth, and. ſet 
it before the fire for half an hour to riſe ; have a 
ſauce-pan of water on the fire boiling, make the 
dough into little round balls as big as a hen's egg, 
flatten them with your hand, put them into the boil- 
ing water, and boil them ten minutes; (mind they 
do not ſtick to the bottom, as that will make them 
heavy) when they are done put them in a diſh, and 
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ſugar, and a ſpoonful of vinegar 
* b 9 , 
mixed over them. 2 5 


If there is a baker near you, the beſt way is to 
for as much dough as you want, and that will 


FY n 
4 Rotten ports * 
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Norfolk Dumplins. 
Break two eggs into half a pint of milk, and 
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beat them up, then mix it with flour to a ſtiff batter, 
and put in a little ſalt; put a ſauce- pan of water on 
the fire, and when it boils drop the batter in with a 
large ſpoon, and boil them quick for five minutes; 
then carefully take them out with a ſlice, lay them 
on a ſieve to drain a minute, put them into a diſh, 
cut a piece of butter in thin ſlices and ſtir among(t 
them, and ſend thein up as hot as you can | 


| Hard Dumplins. 
Mix ſome flour and water with a little ſalt and 


beaten ginger into a ſtiff paſte, have ſome flour in 
your hand, and roll them out in balls as big as a 
turkey's egg; have a ſauce-pan of water boiling, 
put them in, and boil them half an hour; or if you 
are boiling a piece of beef, boil them with it, which 
will be better; (you may add a few currants for a 
change) when they are done put them in a diſh, with 


melted butter in a boar. 


Hard Dumplins a ſecond Way. 
Rub a little butter into your flour, with a little 


ſalt, and mix it into a ſtiff paſte with milk, make 5 
them in round balls, and boil them as before. | 
Apple Dumplins. \ 

Make a puff-paſte, but not too rich, pare as many bal 
large apples as you want, cut them in quarters, an tha 
take out the cores; roll a piece of cruſt round, mu{ 
enough for one large or two ſmall apples, put in the ap- Nou 
ple, with. a little lemon- peel ſhred fine, and with In ti 
your hand make them up like a ball, with a little In t. 
Hour; have a pot of water boiling, take a clean cloth, hay 
dip it in the water, and flour it, tie each dum lin ent 
by itſelf, put them in the water boiling, and ol 00 ki 
them three quarters of an hour; then take them up, : Sh 
1 


put them in a diſh, ſtrew powder — * over 
them, with pats or ſlices of butter and powder ſugar 
in plates. | 
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Apple Dumplins a fecond Way. 


Take half a dozen of the largeſt apples you can 
get, pare them, and take out the cores with an ap- 
ple corer, fill the holes with quince or orange mar- 
malade, or with beaten cinnamon and lemon-peel 
ſhred fine, mixed with powder ſugar; rub half a 
pound of butter with a pound of flour, make it into 
a ſtiff paſte with cold water, roll a piece out round, 
put in the apple, and cloſe the paſte over it, tie them 

in ſeparate cloths, and boil them one hour; then 
carefully turn them into a diſh, ſprinkle powder ſu- 
gar over them, with pats or flices of butter and 
powder ſugar in plates. 
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. 
Proper rules to be obſerved in making and baking Pies,” 


\ \ HEN you heat your oven, it muſt be regu- 
*. lated according to the pie you intend to 
ake: 


[| for a veniſon paſty it muſt be well heated, as 
that requires a great deal of ſoaking ; and raiſed pies 
maſt have a quick oven, and well cloſed up, or elle 
ur pie will fall in the ſides. Never put any liquor 
in till it is half baked; then take it out, make a hole 
in the middle of the lid, and with a funnel put in 
: ww gravy you think fit; by this means your ingre- 
_— in the pie will eat better, and prevent it from 
looking ſoddened; and if the pie is raiſed properly 
8 will not run, for when it runs it always ſpoils it. 
1 dag . puff: paſte A moderate heated oven, but not 
e ack, as that will deprive it of the light appear- 
5 ance it ſhould have; and a quick oven will catch 
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paſte, according to the different ſeaſons, in order to 


you want to bake it. | 


nu aac. 
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and burn it, without giving it time to riſe: the beſt 
way is, to roll out a bit of paſte and put it into the 
oven, to try whether it is too hot or not. Iced tarts 
ſhould have a flow oven, or the icing will be brown 
before the paſte is thoroughly baked. When you put 
in a veniſon paſty, raiſed or meat pie, put a ſheet of 
paper over it, and that will prevent it from catching, 
Great care muſt be taxen of the butter for making 


make it light and good: in cold weather it ſhould be 
worked well, to make it pliable; and if ſalt butter, 
well waſhed in freſh water. In hot weather you 
ſhould put it in a cold cellar the over-night, in the 
morning put it in cold ſpring water, and handle it as 
little as poſſible. Make your paſte in hot weather 
as early as you can in the morning, before the ſun 
has too much power, and keep it in a cold place til] 


Puff-Paſte. | 
Take a quarter of a peck of fine flour, and rub in 
a pound of butter till it is fine, make it up in a light b 
yore with cold water, ftiff enough to work it up, 5 
ut do not work it too much, as that will make it 
heavy; then roll ic out about as thick as a crown 
piece, put a layer of butter in lumps as big as a nut. 
meg all over it, ſprinkle a little flour over it, and ſh 
double it, roll it out again, and double it three or co 
four times, then it will be fit for uſe, either for pics, bu; 
tarts, or any thing elſe that requires it. You may a g 
make a larger or ſmaller quantity, by adding or di- it i 
miniſhing the quantity of flour and butter. | f 
i | b 
Tart Paſte. ag v 
Take a pound of flour and rub in three quarters of My ; 
| . 2 . te re, 
a pound of butter very fine, mix it up to a ſtiff pall 
with a little cold water, work it well, and roll it 
out thin for the uſe you want it. R 
Tart Paſte another Way. it 1s f 


f 15 
Mix a pound of flour, three quarters of a pound © ; 
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butter, and four ounces of fine ſugar well together, 
make it into a ſtiff paſte with a little cold water, 
work it well with your hands, and then roll it out 


thin for uſe. You may put the yolk of 1 
you like it. * 8 of an egg in if 


Raiſing Paſte. 

Put a pound of butter into a quart of water, and 
boil it till the butter is melted, take a quarter of a 
7 peck of fine flour, make a hole in the middle of jr 
F pour in all the butter and as much of the water as 
will make it a very ſtiff paſte, work it well, and mind 
that it is very ſtiff; put it under a piece of flannel 
before the fire for halt an hour to {weat, then take 
what quantity you want, (and keep the other cover- 


| ed to keep it warm) and work it well in what ſhape 
you chooſe to have it. | 1 
It will ſerve either for large or ſmall pies or cuſ- 
tards; and by this method you may make more or 
. leſs by the ſame rules, according to the quantity that 
: 2 occafion for; as this is ſufficient for one 
a good ſized pie, ornaments &c. 
0 : Another raiſing Paſte, 
at ö TP two pounds of beef, mutton, or lamb ſaet 
nd b red fine, put it into a ſauce- pan with a little water 
of : cover it cloſe, put it over a flow fire, and render it, 
les 8. os too much; then ſtrain it through a ſieve into 
pay ; * _ - cold Water, let it ſtand for one hour, pur 
d. ; iuce-pan with a quart of water, and boil it 


!; take half a peck of flour, make | 
ak 2 i a round hol 
2 Pour in all the fat, and as much _— 
- | - make it into a (tif paſte, and work it well 
' Fen put it under a piece of flannel befere the 


fire, and proceed as before. 
Rubbed Paſte. 


=. Tg pound of butter into two pounds of flour till 
L | » Pur in the yolks of two eggs, mix it well 
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up with a little cold water, and work it with your 
hands for a few minutes; then you may uſe it for 
tarts or common meat pies, 


Dripping Paſte. 


Take two pounds of clean beef-dripping and boil 
it up in a ſauce-pan, ſtrain it 8 a ſieve into 
two gallons of cold water, let it ſtand in it for two 
hours, (if it is cold weather you may work it in the 
water well with your hands) and make puff; paſte 
with the ſame as with butter; if hot weather, put 
it into a quarter of a peck of flour, and make it into 
a ſtiff paſte with a little cold water. 

You-may render ſuet the ſame as for raiſing cruſt, 


Crackling Paſte. 


Take a pound of almonds, ſcald them in boiling 
water, take off the ſkins, wipe them dry with a clean 
cloth, beat them in a mortar very fine with a little 


0 
roſe or orange- flower water and the white of an egg; a 
then rub it through a ſieve with the back of a ſpoon 
to take out the lumps, work it well on a difh till it . 
is pliable, and roll it out thin for a bottom to put 
preſerved fruit on, with leaves of puff - paſte baked 
and put over it. | 
| of 
| Shrewſbury Paſte. la 
Rub half a pound of butter with a pound of flour, KR 
a quarter of a pound of powder ſugar, the yolks of wa 
three eggs, and a little milk to ben it, work it up | anc 
into a ftiff paſte, and roll it out thin for tarts, &c. pri 
ifon 
Croc ant Paſte. wel 
Take one pound of flour and two ounces of fu of v 
powder ſugar, make a hole in the middle, and p thie] 
in two ſpoonsful of roſe water, and the yolks of * N * 
many eggs as will make it a ſtiff paſte, work it up WII "ol | 
your hands, put it into a mortar, and beat it = Ha 
for half an hour; then roll it out thin, rub a tt Out 


e 
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ſweet oil over your mould, lay on the paſte, and cut 
it into flowers, birds, &c. or any ſhape you fancy. 

This is a thing that few attempt, without being 
taught by ſome perſon who is a complete maſter of it; 


perience. 


| Gum Paſte, 


Steep one ounce of gum-dragon, in a tea-cupful: 
of cold water all night; the next morning have a 
pound of double-refined ſugar pounded and ſifted 
through a ſilk fieve, rub the gum through a hair ſieve 
with a ſpoon, then mix the gum and ſugar together 
with a ſtrong hand, and by working it will become 
as white as ſnow, then take a little fine flour and 
make it into a ſtiff paſte, roll it out, and cut it into 
What form you pleaſe, to put over ſeveral fruits, &c. 
or work it into moulds, firſt rubbing them with a 
feather dipped in ſweet oil, turn it out, and put it on 
Savoy cakes, or any thing that you want to orna- 


m__ with it, and dry it in a cool oven, or before 
& re. | 


Veniſon Paſty. 


Take a neck and breaſt or ſhoulder and breaſt, cut 
off the ſkin, bone it, waſh it well out, and cut it in 
large pieces, notch the edges, and fave the fatteit 
piace to lay on the top; rub two pounds of butter 

into half a peck of flour, mix it into a paſte with cold 
Vater moderately (tiff, lay a thin ſheet over the edge 
and ſides of a deep paſty-diſh, but none at the bottom, 
prinkle ſome pepper and ſalt in, and lay in the ven- 

Hon as ſnag as you can, with the fat piece at the top, 


well ſeaſoned with | | ina ill. 
e. With pepper and ſalt, and put in a gill 


roll a piece of paſte out about half an inch 
thick, w 


et the edge of the diſh, lay it on, and make 
a round hole at the top; then take the other paſte, 
roll it out, and pu 


f and put half a pound of butter in lumps 
Pon it, ſprinkle ſome flour on it, double it, and roll 


it out two or three times; then with your bruſh wet 
Gg2 


for it is not eaſily learned without time and ex- 


2 rt 
EC Re, i far ne * 
e $7” 3 
n 68 I we L Goo l 
r 


p . — 4 * O 
—_— r 
i nad 3 ; k 4 
* 2 WA 
. 
2< ae * * 
* e * 
r av nt RR {4 


1 Mt 
k CO, 
_, "_ 


* 


340 py 3  K 


the other paſte and lay it on, work a round place at 
the top, and ornament it with leaves cut in paſte, 
with a roſe at the top, with ſtrings of paſte twiſted, 
or any device you are capable of making, put a ſheet 
of __ over it, and bake it four hours in a well- 
heated oven; when it comes out cut a hele in the 
top, pour in a pint of veniſon gravy, and ſhake it 
about, as is directed in the chapter for ſauces. 

This is a much better way than ſtewing it firſt, or 
baking it in two cruſts, for it will be tenderer and 
better flavoured. | 

If your veniſon is not fat enough, take the fat of a 
loin of mutton, and ſteep it in a little rape vinegar 
and red wine all night, put your veniſon in firſt, and 
lay the mutton at the top; or you may ſteep it in 
red wine only. | | 

Beef- Steak Pie. 


Put a little rubbed cruſt on the edge of the diſh, 
cut your ſteaks thin, beat them with a rolling-pin, 
ſeaſon them with pepper and ſalt, lay them in the 
diſh till it is full, and then put in a gill of water; roll 
ſome puff- paſte out about an inch thick and put over 
them, rub it over with the yolk of an egg, ornament 


the top with leaves cut in paſte, and bake it two { 
Hours in a well-heated oven; when it is taken out, if ; 
you find there is not gravy enough, pour in a little 2 
good gravy, and give it a ſhake abont. You may t] 
make it with a raiſed paſte ornamented. 8 
01 
| Mutton Pie. | 2 
Take a loin of mutton, cut off the ſkin and inſide al 
fat, cut it into thin chops, and ſeaſon them with pep: 
per and ſalt; lay a thin ſheet of paſte on the edge f 
the diſh, and put in the chops, with half a pint © 0 
water; rell out a piece of puff-paſte about three ent 
quarters of an inch thick, put it over them, cloſe i, ing 
ornament the top with leaves, or any way you fanch ſor 


and bake it in a moderate oven two hours. 
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Ox-Cheek Pie. 


Take an ox-cheek, waſh it well, put it in a deep 
earthen pan, cover it with water, and put it in the 
oven all night; take it out in the morning, and cut 
all the meat and kernels from the head, in the ſame 
manner as for a haſh; take a deep diſh, put a layer 
of paſte round the edge and ſides, lay in the meat, 
with the palate boiled tender, {kinned,and cut in pie- 
ces; Waſh an ounce of truffles and morels well, and 
throw over the meat, with the yolks of fix hard eggs, 
two dozen force-meat balls boiled, ſome freſh or pick- 
led muſhrooms, two artichoke bottoms cut in four, 
and aſparagus tops boiled, if they are in ſeaſon ; ſea- 
ſon it with pepper and ſalt to your palate, and about 
half fill the diſh with the gravy it was baked in; roll 
ont a piece of puff-paſte about an inch thick and put 
over it, cloſe it, and ornament it with leaves, &c. at 


the top, bake it till the cruſt is done, and ſend it up 
hot. 


Cheſhire Pork Pie. 


Take a loin of pork, ſkin it, cut it into thin chops, 
and ſeaſon them with grated nutmegs, pepper and 
falt ; put a thin paſte round the edge of the diſh, lay 
2 layer of pork, then a layer of pippins pared, cored, 
and cut in quarters, with a little ſugar ſtrewed over 
them, then a layer of pork, then of pippins and ſu- 
gar, and a layer of pork at the top, put ſome butter 


on the pork, fill the diſh half full of white wine, put- 
a good putt-paſte over it, ornament it as you fancy, 
and bake it well. | | 


Deyonſhire Squab Pie. 


Cut the ſkin and inſide fat off a loin of mutton, and * 


cut it into thin chops; pare and eore ſome good bak- 

ug apples, and cut them in flices; peel and ſlice 
ſome large onions ; lay-a thin paſte over the bottom 

of the diſh, put in a 


layer of mutton, pepper and ſalt 
| it, then a layer of a PILE 


pples and onions, another layere 


Eg 3. | «> 


of mutton ſeaſoned, a layer of apples and onions, and 
ſo on till the difh is full; pour in a pint of water, 
put a puff paſte pretty thick over it, cloſe it, and or- 
nament it ai the top; it will take two hours and a 
half baking in a well heated oven. 


Shropſhire Pie. 


Lay a ſheet of paſte round the edge and ſides of a 
deep diſh, cur two rabbits in pieces, with two pounds 
of fat pork cut into ſmall pieces, ſeaſon both with 
pepper and ſalt to your liking, and lay them inter- 
mixed in the diſh ; parboil the livers of the rabbits, 
and beat them in a mortar with as much fat bacon, 
2 little parſley and ſweet herbs chopped fine, and half 
a dozen oyſters, ſeaſoned with pepper and ſalt, beat 
them all well, mix them up with the yolk of an egy, 
make it into round balls, and lay them over the meat, 
with a few truffles and morels, and artichoke bot- 
roms cut in dice, and cocks-combs if you have any, 
grate a ſmall nutmeg over all, pour in half a pint of 
red wine and half a pint of water; put a good thick 
puff-paſte over it, cloſe it, ornament the top, and 
bake it two hours in a well heated oven. 


Ham and Chicken Pie. 


Boil a ſmall ham about three parts enough to tak* 
off the rind, and when it is cold cut it into ſlices, a 
bout half an inch thick; lay a thin ſheet of paſte at 
the bottom of a deep diſh, then put in a layer ot 
ham, and ſprinkle a little pepper over it; draw, truls 
and ſinge one or two chickens, according to the ſie 
ef the pie you intend to make, waſh it well, ſeaſon 
the inſide with beaten mace, pepper and falt, rub # 
little ſalt on the outſide, put the chicken on the ham, 
with fix yolks of hard eggs round it, ſome truffies al 
morels well waſhed, a few freſh muſhrooms firſt ſtew- 
ed a little, an artichoke bottom cut in pieces, and: 
few 2 tops boiled, if you have any, lay the 

ham over them, ſprinkle a little pepper over the ham, 


and put in a little good gravy; lay on a good thick 


. 
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puff- paſte, cloſe it, ornament it at the · top as you fan- 
cy, and bake it well; when it is taken out put in a 
pint of white cullis as hot as you can, give it a ſhake 
round, and ſend it to table hot. 

All the above pies may be made with a raiſed cruſt, 
if you chooſe to take the trouble to raiſe them, or like 
it belt. | 

Sweet Veal or Lamb Pie. 


Take any part of veal or lamb except the breaſt, 
and cut it into little pieces free from any bone, ſea- 
ſon it with beaten mace, cloves, nutmeg, pepper and 
ſalt; lay a thin ſheet of puti-paſte all over the bottom 
and edge of the diſh, then put in your meat, {trew on 
it ſome raiſins ſtoned, currants clean waſhed and pick- 
ed, and ſugar, put on ſome force-megt balls made 
ſweet, inſtead of ſeaſoning in them, and in the ſum- 
mer ſome artichoke botroms boiled and cut in pieces, 
in the winter ſcalded grapes, two or three Spaniſh 

potatoes boiled and cut in pieces. if you have them, 
fome candied citron, orange, and lemon-peel cut in 
ſhreds, grate half a nutmeg over it, and put ſome but- 
ter at the top; lay a dee een thick puff paſte over 
it, cloſe it, ornament the top with leaves, &c. and 
bake it two hours in a well-heated oven, but not too 
hot. Againſt it is taken oat of the oven have the 
following caudle ready: take a pint of mountain 
wine, beat the yolks of three eggs in it, and ſtir ir 
well together over the fire till it is thick; then take 
im off, ſweeten it with powder ſugar, and ſqueeze in 
che juice of a lemon, put it in your pie as hot as you 
can, cloſe it again, and ſend it to table hot; or you 
may put the wine in a ſauce-pan, with ſagar enough 
to ſweeten it, and make it boil; beat up the yolks of 
three "EE with a little of the wire, and pour them 
backwar and forward two or three times out of one 
—— 1 then make it hot. ſqueeze in 

Juice of a lemon, and pour it into the pie. 


Veal Pie. 
Cut ſome chops off a loin of veal, but not toe 
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fat, cut the lean off the chump-end in thin flices, 
feaſon them with beaten mace, nutmeg, pepper, and 
falt; lay a thin paſte round the edge of your diſh, 
ut in the meat, with ſome hard yolks of eggs, 
orce-meat balls, artichoke bottoms, truffles and 
morels, over the meat, or leave them out, as you 
think proper, put ſome butter at the top, and a little 
water in it; lay a good puft-paſte over it, cloſe it, 
ornament the top, and bake it well; when it is taken 
out put in ſome good gravy, and ſend it to table hot. 


Lamb Pie. 


Take a loin of lamb, cut off the ſkin and ſome 
of the kidney-fat, cut it into thin chops, and ſeaſon 
them with pepper and ſalt ; lay a thin ſheet of paſte 
round the edge of the diſh, put in the meat, with 
half a pint of water; put puff-paſte over it, cloſe 
it, ornament the top, bake it well, and ſend it to 
table het. | | 


Veal or Lamb Pie raiſed. 


Make a hot paſte, as directed, with butter, ra:': 
it as high as you can, either round or long; cut ſon: 
veal or lamb from the bones in ſmall thin flices, 
put in a layer, and ſeaſon it with pepper, ſalt, anc 
grated nutmeg ; have ſome veal ſweerbreads blanche 


and cut in ſmall pieces, ſome lambs ſtones fkinaes, 
truffles and morels well waſhed, ſome freſh mui : 
rooms ſtewed a little, two artichoke bottoms cut 1 8 
ſmall pieces, force meat balls boiled, a few aſparagrs 5 
tops boiled, if in ſeaſon, put in a layer of then. as 
and then meat, till vour diſh is full, ſeaſon it as 30: As 
put it in, then put on the lid, cloſe it, rub it al! 017 el 
with the yolk of an egg, ornament it all round, ane ſte 
on the top, wich leaves, fruit, &c. cut out of pals lig 

ut a ſheet of paper over it, and bake it as directed | che 
in the beginning of this chapter; when it is core. int 
have a pint of white cullis, take off the lid, Kim og | me 


the far, put the cullis in, put on the lid again, 24 
fend it to table hot. It eats very well cold. 
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Veal Ove Pie: 


Cut ſome thin ſlices off a fillet of veal, the ſame 
as for veal olives, as many as you think will fill your 
pie, hack them with the back cf a knife, with a 
bruſh rub them over with the yolks of eggs, and 
ſprinkle them with beaten cloves, mace, nutmeg, 
pepper, and ſalt, a handful of parſley and ſweet 
herbs, a little ſpinach well waſhed, a little beef, ſuet, 
two or three hard eggs, and a few oylters, all chop- 
ped fine and mixed together; lay a thin paſte round 
the edge of the diſh, roll them up, and put them in 
the diſh cloſe together, put in a few volks of hard 
eggs, ſome force-meat balls, truffles and morels well 
wathed, a few freſh muſhrooms, ſprinkle them over 
with the mixture that 1s left, pat ſome butter at the 
top, and a little water in; put a good putt-paſte 
over, cloſe it, ornament the top, and bake it well; 
when it is taken out of the oven put in ſome good 
gravy, and ſend it up hot. 

You may make a raiſed pie the ſame way as veal 


or lamb pies, by putting in the ingredients the ſame 
Way. | 


wy Calf's Foot Pie. 
nc Put as many ealves feet on the fire in a ſauce- 
zen pan as you think you ſhall have occafion for, and 
ed, water ſufficient to cover them, with two or three 
ofh- blades of mace, and boil them till they are tender ; 
t 1 then take ont the feet, and ſtrain of the liquor ; lay 
ag a thin ſheet of puff-· paſte at the bottom and round the 
zem. edge of a deep diſh, then pick the fleſh of the bones 
vos and lay half of it in, ſtrew half a pound of eurrants 
ove 


clean waſhed and picked, and half a pound of raiſins 
ſtoned over it, lay on the reſt of the meat, ſkim the 
iquor and ſweeten as much of it as will nearly fill 
the pie, with half a pint of white wine. and pour it 
into the diſh ; put on a lid of good puff- paſte, orna- 
| ment the top, and bake it one hour and a half. 
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Calf's Head Pie. | 
Take a fine calf's head, and lay it in water to ſoak 


out the blood, waſh it clean, and boil it till it is ten- 


der; then take it up, and let it ſtand till it is cold; cut 


the meat from the bones as whole as = can, take 


out the eyes, the palate, and tongue, ſkin them, cut 
them in ſlices, and cut rhe eyes in two; lay a paſte 
round the gy of the diſh, put the meat in, with 
the eyes round it, and the tongue and palate to fill 
up the hollow places; ſeaſon it with pepper and 
ſalt, pour in a little of the liquor it was boiled in, 
put a thin puff-paſte over it, aud bake it one hour 


and a half. In the mean time, have a pint of good 
brown cullis, with a few truffles and morels, and 


muſhrooms ſtewed in it; boil the breins, cut them 
into ſquare pieces, dip them in hatter, fry them in 


R-- e of a nice brown, and put them on a 
& - Heve to drain; boil fix eggs hard, and take out the 


yolks; when the pie is done take off the lid, pour 
the cullis in, put the brains and the yolks of eggs 
over it, and {end it to table hot without the lid. 
You may put in as many different things as you pleaſe, 
but take care to cut the lid within the rim of the diſh. 


' Swan Pie. 


Take a ſwan, ſkin, draw, and bone it as whole as 
ou can, and put it into a deep earthen pan; put 
alf a pint of white wine into a ſtew-pan, with the 

ſame quantity of vinegar, an onion, ſix bay leaves, 
a few cloves, mace, and all-ſpice, a clove or two of 
garlick, give it a boil, pour it over the ſwan, and let 
it lay all night; bone a gooſe and a fowl, and make 
the following force-meat: take the fleſh of a fowl, 
half a pound of lean veal, the ſame quantity of fat 
bacon, and a pound of beef-ſuet, chop them, and beat 
them well in a mortar; add a handful of parſle), 
ſome ſweet herbs, a little lemon-peel, and fix ſhal- 
lots chopped very fine, and the erumb of a penny 102 
beat all well together, ſeaſon it with beaten MACE, 
nutmeg, pepper, a little Cayan, and ſalt, and mis 


8 n 2 


P 1 


it up with the yolks of four eggs; lay the ſwan on 
the drefler, cut it down the back, put a layer of 


force-meat in the inſide, cut the gooſe down: the back, 


and lay it with the breaſt downwards in the inlide 
of the ſwan, and lay a layer of force-meat in the in- 
fide of the gooſe, fill the inſide of the fowl with force- 
meat, and put it into the gooſe, cloſe them together 
as well as you can; ſcald the giblets of the ſwan, cut 
them in pieces, and bail them for two hours in wa- 
ter ſufficient to ſtew them, with a few cloves and 
| mace and a bundle of ſweet herbs; make a peck of 

flour with four pounds of butter into a paſte, as di- 
rected in the beginning of this chapter, cut off a piece 
for the lid and ornaments, raiſe it as high as you can, 
and long enough to hold the ſwan, ſeaſon the inſide 
with beaten mace, pepper and falt, then pur in the 
ſwan, with the giblets all round it, ſeaſon it with 
mace, pepper and ſalt, put half a pound of butter 
over it, then put on the lid, rub it all over with 
the yolk of an egg, and ornament the ſides as well as 
you can with leaves, &c. put it into a well-heated o- 
ven, and bake it ſeven hours. In the mean time take 
the bones of the ſwan, gooſe, and fowl, and boil 
them up with the liquor the giblets were ſtewed in 
till it is rich and good, ſeaſon it with pepper and ſalt, 
ſtrain it off, ſkim it clean, and one hour before your 
pie is done put in the liquor, but take care you do 
not fill it too full; when it is taken out of the oven, 
take off the lid, ſkim off the fat, and ſend it to table 
hot. If you want to have it cold let it ſtand; then 
put ſavory jelly all over the top, and model a ſwan 
in butter and put on; it you cannot model one, bu 
one that is made with wax and put en. It will be 
better to make it over night, as there is a great deal 
of work in it, and the paſte will ſtand the — 


Yorkſhire Chriſtmas Pie. 


Take a fine large turkey, a gooſe, a! | : 
| ; gooſe, a large fowl 
2 partridge, and a pigeon, and bone them ell nicely 4 
veat half an ounce of mace, half an ounce of nutmegs, 
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a quarter of an ounce of cloves, half an ounce of white 
pepper ground, and two large ſpoonsful of ſalt, all 
mixed together; open all the fowls down the back, 
lay the turkey on the dreſſer, ſeaſon it in the inſide, 
lay the gooſe breaſt downwards in the turkey, then 
ſeaſon the gooſe, put in the fowl the ſame way, then 
the partridge, then the pigeon, cloſe them together, 
to make them look like a whole turkey, as well as 
you can; caſe and bone a hare, and cut it in pieces, 
with {ix woodcocks, moor game, or {mall wild fowl 
all boned; make a buſhel of flour with ten pounds of 
butter into a paſte, as directed, make the bottom and 
ſides very thick, and raiſe it as high as you can, put 
in ſome ſeaſoning, then lay in the turkey, &c. breaſt 
uppermoſt, lay the hare on one tide, and woodcocks, 
moor game, or wild fowl, on the other fide, ſprin- 
kle ſeaſoning over ail, put four pounds of butter on 
the top, lay on a thick lid, ornament the ſides and 
top, but firſt rub it over with the yolk of an egg, put 
| 4 N over it, and bake it in a hot oven for fix hours; 

let it ſtand till it is cold before you cut it. It will 
keep a good while. 


Goole Pie. 

Boil a ſmall neats tongue till it is tender, peel it, 
and cut off the root and tip-end; bone a large gooſe 
and a large fowl; mix half an ounce of beaten mace 
with a ſpoonful of pepper and one of ſalt, ſeaſon the 

inſide of the fowl and gooſe, put the fowl in the gooſe, f 
and the tongue in the fowl; make the hot paſte with WR 7. 
half a peck of flour, as directed in the beginning of 
this chapter, raiſe it high, put in the gooſe brealt 
uppermoſt, ſprinkle ſome ſeaſoning on ir, lay on half 
a pound of butter, put on the lid, rub it all over 


with the yolk of an egg, ornament the ſides and top, anden 
and bake it three hours; if it is to be eat hot, put all th 
the bones of the gooſe and fowl into a ſauce- pan, W!l and ſ. 
a quart of water, a bundle of ſweet.herbs, two blades on it 
of mace, a little pepper and falt, and ſtew it till 3t 15 half a 


above half waſted ; then ſtrain it off, and one hour 
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| before the pie is done take it out, and put the liquor 
in, and when it is done ſend it to table hot. If it is 
to be eat cold, put no liquor in; when it is cold, cut 
it in flices acroſs if you pleaſe, put it in a diſh and 
garniſh it with parſley for a fide diſh for ſupper, 


Turkey Pie with green Truffles. 


Take a turkey and bone it; make a force-meat as 
follows: take the fleſh of a ſmall fowl, a little lean 
8 veal, a quarter of a pound of fat bacon, and half a 
pound of beef ſuer chopped all fine, a little parſley, 
{weet herbs, lemon-peel, and ix ſhallots ſhred fine, 
ſeaſon it with beaten mace, pepper and ſalt, mix 
it all well up with the yolks of two eggs and pur in 


hold it, then put in the turkey; pare the rind off a 
dozen large truffles, cut them in thin flices, and lay 
them. round and over the turkey, ſprinkle ſome fea-. 
ſoning on it, put a little butter on it, put on the lid, 
rub it all over with the yolk of an egg, ornament it 
on the {ide and top, and bake it three hours; have a 
pint of good white cullis ready, and when it is done 
take off the lid, put in the cullis, give it a ſhake 
round, put on the lid, and ſend it to table hot; or it 
eats very fine cold. If you have no green truffles, you 
may put in hard yolks of eggs, force-meat balls, 
rruflles and morels, muſhrooms, aſparagus tops, &c. 


Chicken Pie. 


= Lay a thin paſte round the edge of your Giſh, take 
two chickens, draw and ſinge them, cut them in 
pieces, put one at the bottom of the diſh, and ſeaſon 
it with pepper and ſalt ; have two veal ſweet»-breads 
boiled and cut in lices, a few force-meat balls, truffles 
and morels, two artichoke bottoms cut in pieces, lay 
all theſe over the chicken, ſeaſon them with pepper 
and ſalt, then lay the other chicken over them, ſea- 


a half a pint of water in; put a good puff-paſte half an 
ich thick over it, cloſe it, ornament the top, and 
| II h 


the inſide of the turkey; raiſe a ſhell big enough a 


fon it the ſame, put a little butter on the top, and 
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bake it two hours; when it is taken out put a little 
good gravy in, and ſend it to table hot. You may 
raiſe a cruſt, and put the ingredients in the ſame way, 
bake it the ſame time, and put in a little gravy. 


Duck Pie. 


Lay a thin paſte round the rim of your diſh; take 
two ducks __ ſcald them clean, cut off the feet, pi- 
nions, necks, and heads, with the gizzards, livers, 
and hearts, all ſcalded and cleaned, and cut in pieces; 


pick all the fat out of the inſide, and ſeaſon them 
with pepper and falt inſide and out, lay them in your 
diſh, with the gibleis all round, ſprinkle ſome pey- | 
per and ſalt over them, put a little butter at the tgp, 5 
and put in half a pint of water; put a geod puff; paſte ks 
on, cloſe it, ornament the top, and bake it two hours; " 
when it is taken out of the oven, pour in a little 
good gravy, and ſend it to table hot. 
Pigeon Pie. = 

Lay a thin ſheet of paſte round the rim and ſides yo 
of a deep diſh, ſprinkle a little pepper and ſalt on pe 
the bottom, and put in a thin beef- ſteak; pick, draw, . a 
and finge fix pigeons, waſh them clean, cut off the WF oye 
feet, and ſtick the legs into the ſides, ſeaſon the egg 


inſides with pepper and ſalt, put a little butter in the 
inſide of every one, put them in the diſh breaſt upwards, 
and the neck ends next the rim of the diſh, put th 
3 between them, ſprinkle ſome pepper an 
alt over them, and put in a gill of water; lay? 
very thin ſheet of paſte before it is puft over then, 
ded with a bruſh wet the paſte all over, then put? 
ſheet of puff-paſte half an inch thick over that,cloſe!! 
Tub it over with the yolk of an egg, ornament the i0} 
ſtick the feet in, and bake it nicely ; when it is tak 
out put in ſome good gravy, and ſend it to table hot 4 
You may put in the yolks of fix hard eggs, or lea 
out the beef-ſteak, if you think proper. 
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Pigeon Pie raiſed. 


Make a raiſed paſte with a quarter of a peck of 
flour and one pound of butter, as directed in the be- 
inning of this chapter, and raiſe it up high; pick, 
— and linge fix pigeons, waſh them clean, cut 
off the feet => inions, leaſon the inſides with pep 
per and falr, — lay them in, with the yolks of ſix 
hard eggs, the pinions and gizzards cut in two over 
them, ſeaſon them with pepper and ſalt, and put a 
quarter of a pound of butter on the cop; put on the 
lid, rab it all over with the yolk of an egg, orua- 
ment the ſides and top with leaves, &c. and bake it 
two hours ; when it is taken out of the oven take off 
the lid, fill it fall of good gravy, put the lid on again, 


and ſend it to table hot. 


| | Giblet Pie. 
Take two pair of young gooſe giblets, ſcalded and: 


waſhed clean, and cut them in pieces the ſame as for 
ſtewing or ſoup; lay a thin paſte round the rim of 

your diſh, put in your giblets, ſeaſon them with pep- 

per and ſalt, put a little butter on them, and put ian 
a gill of water; put a puff-paſte half an inch thick 
over them, cloſe it, rub it over with the yolk of an 

egg, ornament the top, and bake it two hours in a 

good oven; when it is taken out put ſome good gra- 
| vy in, and ſend it up hot. . 
1 When your giblets begin to get hard put them in 
| ES = fauce-pan, cover them with water, ſtew them till. 
Y 


hey are tender, and let them ſtand till they are cold 
m | before you put them in the pie. Some put a thin 
beef. ſteak at the bottom, and ſome thin lamb-chops, 


2 but in that caſe you may do as you think proper. 
1 Rabbit Pie. „ 

8 Take two young rabbits and cut them in pieces; 
ay a thin ſheet of paſte round the rim of your diſh, 
put ſome thin ſlices of veal at the bottom, ſeaſon them 
with pepper and ſalt, then put in the rabbirs, ſeaſon - 


them with pepper and _ put in ſome truffles and.. 
1.2 5 
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morels well waſhed, artichoke bottems cut in pieces, 
chop a handful of parſley and ſtrew over, and put in 
a gill of water; put a good puff. paſte half an inch 
thick over them, cloſe it, rub 1: over with the yolk 
of an egg, ornament the top with leaves cut in paſte, 
and bake it two hours; when it is taken out of the 
oven put in ſome veal gravy, and ſend it to table hot. 


Fare Pie. 


Make a hot paſte with half a peck of flour and but- 
ter, as directed in the beginning of this chapter, and 
raiſe it np high; make a good veal force-meat, bruiſe 
in the liver of the hare, and put in a glaſs of red 
wine, ſeaſon it pretty high, and put it all round ihe 
inſide of the pie; caſe and bone a large hare, cut it 
in pieces, ſeaſon it with pepper, ſalt, and grated 


nutmeg, put it in as ſnug as you can, lay a little but- 1 
ter on the top, put on the lid, rub it over with the n 
'olk of an egg, ornament the ſides and top, and bake 
it three hours; put the bones of the hare into a ſtew- 
pan, with a pint and a half of gravy, half a pint o- 
red wine, ſome pepper and ſalt, and ſtew it for ore 15 
hour; then ſtrain it off, and one hour before the pie fo 
is done, take it out and put in the gravy ; then put te 
it in again, and when it is done ſend it to table hot. ws 
| Bs 
Patty Gou de Vou. = oy 
Mix a pound of butter with a quarter of a peck ei ba 
flour, make half of ir into a ſtiff paſte with cold v2 tal 
ter, work it well with your hands, and roll it out; take WWF bre 
a tin or copper patty-pan, ſprinkle ſome flour on 1, Wh 
and lay the paſte on; mix the one half with cold wa- 
ter, but not ſo ſtiff, and puff it; cut ſome thin ſlices 8 
off a leg of veal and lay over the bottom paſte, ſeaſen thi 
them with pepper and ſalt, cut a chicken inte tak, 
joints and lay on the veal, lay a veal ſweetbread cut the 
in ſlices, two artichoke bottoms cut in pieces, an 05 of 5 
alate boiled tender and cut in pieces, a dozen ima" Mt 
Went balls, the ſame of egg-balls, a few truiſe: en t 


. EW 
and morels waſhed well with warm water, a fe“ 
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freſh muſhrooms ſtewed a little, and ſome aſparagus 
heads boiled, over the chicken, ſeaſon it with pepper 
and ſalt, grate on half a nutmeg, chop two ſhallots 
fine and put over it, then lay thin ſlices of veal over 
all; roll the puff- paſte out and lay on it, cloſe it, 
rub it over with the yolk of an egg, ornament the 
top, and bake it in a moderate oven two hours; have 
a pint of white cullis ready agaluſt it is taken out of 
the oven, then ſlip it out of the patty-pan into the 
diſh, take off the lid, raiſe up the veal, and pour the 
cullis in; put the lid on again, and ſend it up hot. 
Take care to leave half an inch round the rim to cloſe 
in the upper cruſt. 


Gou de Vou Pie, 


Muſt be raiſed, and the ſame ingredients put in, 
in the ſame manner as the above, only it will take - 
more baking; and put cullis in the ſame way. 


Beef- Steak Patty. 


Sprinkle ſome flour on a tin or copper patty- pan, 
make a thin ſheer of tart-paſte, as directed in the 
firſt receipt for tart- paſtes, and put on it; take rump 


ſteaks cut very thin and in ſmall pieces, ſeaſon them 


with pepper and ſalt, and fill your patty; lay a goo 
puft-paſte moderately thick over it, cloſe it, rub it 
over with the yolk of an egg, ornament the top, and 


£ 1 
bake it one hour and a half in a moderate oven; then 


take it our, ſlip it into the diſh, fill it with good 


dbdrown gravy, and ſend it to table hot. 


= | Sweetbread Patty. 


Sprinkle a little flour on a patty-pan, lay on a 
thin ſheet of tart-paſte as above for bcef-ſteak party, 
take ſome veal force-meat, and lay a thin ſheet over 
the paſte, but leave about half an inch from the edge 
of your paſte to cloſe on the top lid; have two veal . 

ſweetbreads boiled, cut them in thin ſlices, and put 
on the force-meat, ſome lambs ſtones fkinned and cut 
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in two, a few truffles and morels me freſh muſh-. 


rooms cut {mall, one artichoke bottom cut in ſmall 
pieces, and a few aſparagus tops boiled tender, lay 
them over the ſweetbreads, with a few force-meat 


and egg-balls, ſeaſon them with pepper and falt, and 


grate on alittle nutmeg; put a good puſt-paſte at the 


top, cloſe it, rub it over with the yolk of an egg, 


ornament the top, and bake 1t one hour in a mode- 
rate oven; then take it out, ſlip it into a diſh, take 
off the top, fill it with white cullis or beſheme], put 
on the cover and ſend it up hot. 


| Peregord Pie. 

Take. three brace of partridges, pick, draw, and 
fing them, truſs them like a fowl to boil, dip the 
breaſts into hot water, and then lard them with ba- 
con; beat a pound of fat bacon in a mortar, ſcald the 
livers, and bruiſe them, mix them with the beacon, 
and put half into the inſide of the partridges; chop 
tome parſley, ſweet herbs, and lemon-peel fine, and 
a few baſil leaves, mix them with ſome beaten mace, 
nutmeg, pepper and falt; raiſe half a peck of flour 
made into a paſte, as directed in the beginning of 
this chapter, put the other half of the bacon and li- 
vers over the bottom, ſprinkle half the herbs over it, 
then lay in the partridges, and ſprinkle the reſt of 
the herbs over them; pare half a dozen freſh truffles, 


and cut them in thin ſlices, half a pint of freſh muſh- | 


rooms chopped fine, {ix ſhallots chopped, and put o- 
ver them; put little bits of butter here and there be- 
tween them, and a little fat bacon cut fine, and put 
a layer of fat bacon over all; put on the lid, rub the 
pie over with the yolk of an egg, ornament the ſides 
and the top, and bake it three hours; take ſome good 
gravy that will jelly, boil fix bay leaves in it for? 
few minutes, then take out the leaves; when the pie 
is taken out of the oven take off the 1id and tht 
bacon, put in the gravy, and as the fat riſes ſkim it 
off, (for by putting in the gravy you can ſkim the 
far off better than otherwiſe) put on the lid, and 


pond pong . 1 amt... 1 


only. 
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ih t. If you want it cold, let it ſtand 


it to table 
* lid on; then take off the lid, and put ſome 


ſavory jelly over the top, or ſend it with the lid on 


Little Mutton Pies. 


Raiſe half a dozen ſmall pies as high as you can, 
eut the meat off a loin of mutton from the bones, and 
almoſt all the fat, cut it in little pieces, ſeaſon it with 
pepper and ſalt, fill your pies, put on the lids, and 
bake them; make a gravy from the bones; when 
they are taken out of the oven fill them with gravy, 
then put them in a diſh, and ſend them up hot. Pork 

jes are made in the ſame manner. You may make 
E the ſame way. 


| Turbot Pie. = 
Gut, gill, and waſh a middle-ſized turbot, half 


boil it, and take the fleſh from the bones as whole as 


you can; put a thin paſte round the edge of the diſh, 
ſeaſon the turbot with beaten cloves, mace, pepper, 
and falr, foe parſley and ſweet herbs ſhred fine, lay 
it in the diſh, with fix yolks of hard eggs, put a 
pound of butrer at the top, and a little of the liquor 
it was boiled in; put a good puif-paſte over it, cloſe 
it, rub it over with the yolk of an egg, ornament 
the top, and bake it one hour and a half; when it is 


done ſend it up hot to table. It eats very well cold. 


Salmon Pie. 


Take four pounds of the middle part of a ſalmon, 
ſcale it, cut the bone out, cut it in thin ſlices, ſeaſon 
them with beaten cloves, mace, pepper, and ſalt; 
lay a thin paſte all over the diſh, put ſome batter over 


the paſte, then a layer of ſalmon, then a little butter 


and ſo on, till it is full, and put butter at the top; 


boil a fine hen lobſter, pick out the meat, chop it fine- 


with the ſpawn, and ſprinkle over it; then put on a 
good puff-paſte, cloſe it, rub it over with the yolk of 


an egg, ornament the top, and bake it two hours in 


a well-heated oven; fend it to table hot or cold. 
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salt Fiſh Pie, W | | 
Take half of a fine falt fiſh, trim it, and lay it in 
water all night; the next morning waſh it well, put 
it on the fire in a kettle of water, and boil it till it 
is tender; then take it out and put it into a difh, 
take the {kin off, pick the meat from the bones, and 
mince it ſmall, take the-crumb of a penny French roll, 
cut it in ſlices, and boil it up with a quart of new 
milk; break the bread very fine with the back of a 
ſpoon, put in your minced ſalt fiſh, a pound of melt- 
ed batter, a handful of parſley ſhred fine, half a nut- 
meg grated, a little beaten pepper, and a large 
ſpoonful of muſtard, and mix them altogether ; lay 
a thin puff- paſte all over the diſh, put in the ingredi- 
ents, cover it with a thin puif-paſte, bake it one hou: 
and ſend it to table hot. | 5 


Sole Pie. 

Lay a thin paſte all over the bottom of your diſh; 
take two pounds of eels, ſkin, gat, and waſh them 
clean, and boil them till they are tender, pick al 
the meat clean from the bones, and mince it tne, 
mix it with a few crumbs of bread, ſome parſley ard 
lemon-peel ſhred tine, an anchovy boned and chop- 
ped ſmall, ſome grated nutmeg, pepper and ſalt, ? 
quarter of a pound of butter, and lay it over the pate; 
cut the fleſh off a pair of large ſoles, or three pail 
of ſmall ones, clean from the bones and fins, (but take 
care to ſcale and ſkin them) ſeaſon it with nutmeg. 
pepper, and ſalt, lay it on the force-meat, and pu: 
on a little butter; put the bones of the eels and the 
foles into the liquor the eels was boiled in, with! 


a pint, and then ſtrain it off; let it ſtand till it!“ 
cold, and then put it in your pie; put a puff-palt 
on it, cloſe it, ornament the top, bake it two hou” 
in a moderate oven, and ſend it to table hot. 


Carp Pie. 1 
Take a brace of carp, ſcale, gut, and waſh ther 4 
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clean; clean two cels, and boil them till they are 
tender, pick off all the meat, and mince it fine, with 
the roe of the carp, a handful of bread crumbs, a 
little parſley, ſweet herbs, and lemon-peel ſhred fine, 
an anchovy boned and chopped fine, half a pint of 
oyſters blanched, and the yolks of three hard eggs 
chopped fine, ſeaſon it with pepper, ſalt, and grared 
nutmeg, mix it up with half a pound of butter, and 
fill-the belly of the carp with it; lay a thin paſte o- 
ver the bottom of the diſh, and put in the carp; (if 
you have any force- meat left, make it into balls and 
ut round the carp) put the bones of the eels into the 
lions they were boiled in, with a few cloves and 
mace,whole pepper, an onion, a bundle of {weet herbs, 
and an anchovy, boil it till it is reduced to half a 
pint, ſtrain it off, and put it in the ſauce-pan again, 
with a gill of white wine, a piece of butter as big as 
= 2 hen's egg, mixed with » fietle flour; boil it up, 
muet it ſtand till it is cold, and then put it in the pie; 
| put a good puff-paſte half an inch thick over it, and 
bake it two . ; when it is taken out of the oven, 
gh fill it up with ſome fiſh 
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if there is not liquor enoug 
gravy, and ſend it hot to table. 


Tench and Eel Pie. | . 


Scale, gut, and waſh a brace of tench, and cut off 
the fins; {kin, gut, and waſh two fine eels, and cut 
them in pieces two inches long, ſeaſon both tench 
and eels with beaten cloves, mace, nutmeg. pepper, 
and falt, a little parſley and lemon-peel ſhred fine; 
lay athin ore round the edge of the diſh, put in the 

tench, and eels round them, ſtrew the reſt of the ſea- 
ſoning that is left over them, put on half a pound of 
butter, and half a pint of white wine in it; put a 

good puff-paſte over it, cloſe it, bake it two hours 
in a moderate oven, and fend it up hot, | 
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! Eel Pie. 


# oy and gut as many eels as you want, waſh them 
Lan, and cut them in pieces about two inches long, 


hy 
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ſeaſon them with beaten mace, pepper and ſalt; lay 
a thin paſte round the edge of your diſh, put on a 
little butter, and half fill the diſh with water; put 
on a ſheet of good puſf-paſte, cloſe it, and bake it. 
You may raiſe a cruſt, and put in the eels the ſame 
way, only leave out the water, and when it is baked 
put in a little fiſh gravy. 


Flounder Pie. 


Take fix or eight large flounders, gut and waſh | 


them, dry them with a cloth, and cut all the meat 
from the bones and fins; lay a thin paſte over the 
bottom of the diſh, put ſome butter over it, lay on 
the fiſh, and ſeaſon it with beaten mace, pepper and 
ſalt; put the bones in a pint of water, with a little 
horſe-radiſh, parſley, lemon-peel, a cruſt of bread, 
a little ſalt, and a gill of white wine, boil it till i: 
is reduced to half a pint, ſtrain it, and when it is 
cold put it into the pie; put a puff-paſte over it, bake 
it one hour and a half, and ſend it to table hot. 


| | Herring Pie. 

Take fix large herrings, ſcale, gut, and waſh then 
clean, cut off the heads, fins, and tails ; lay a thin 
_ cruſt over the bottom of the diſh, put a little butter 
on it, lay in your herrings, ſeaſon them with besten 
mace, pepper and ſalt; pare and core fix large ap 
ples, cut them in ſlices, and lay over the herring; 
peel fix large onions, cut them in ſlices and put ovef, 
put a little butter at the top, and put in a little v 
ter; lay a good puff-paſte over, clofe it, and bake! 
one hour and a half. | 


| Lobſter Pie. 

Take three large lobſters and boil them, take the 
meat out of the tails whole, cut each of them in fol! 
pieces longways, take out the ſpawn and the mea 
of the claws, beat it well in a mortar, with the cru? 
of a roll rubbed through a fine cullender, ſeaſon i 
with mace, pepper and ſalt, two ſpoonsful of vine 
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gar, and a little anchovy liquor, melt half a pound 
of freſh butter and put in, and mix it all up with.the 
yolks of two eggs ; lay a thin ſheet of paſte over the 
bottom of the diſh, lay half of the force meat on, 
then lay on the tails, ſprinkle a little pepper and 
ſalt on, and put on the remainder of the force-meat, 
put on a puff: paſte, cloſe it, and bake it one hour in 
a moderate oven. | 


_ Muſcle Pie. 


Take half a peck of muſcles, waſh them well in a 
pail of water, with a birch-broom, put them into 
a pail of ſpring water and ſalt for one hour, then 
waſh them out, put them into a ſauce- pan, cover them 
cloſe, and ſtew them till they are all open; then ſtrain 
the liquor from them, take them out of the ſhells, 
pick out the beards, and waſh them well; put them 
into a ſtew-pan, with as mach of the liquor as will 
cover them, a little beaten mace, a piece of butter 
mixed with flour, a handful of crumbs of bread, and 
aglafs of white wine; ſtew them a few minutes, and 
A let them ſtand till they are cold; lay a thin ſheet of 
W paſte over the bottom of the diſh, put in the muſcles, 
put on a thin putf-paſte, cloſe ir, and bake it half an 


hour. You may make an oyſter or cockle pie the 
ſame way. 


Fiſh Paſties the Italian Way. 


Take a quarter of a peck of flour, and make it inte 
paſte with ſweet oil, work it well with your hands, 
and roll it out ; take a large ſlice of ſalmon, ſcale it, 
cut it from the bone, and dip it in {weet oil; chop 
an onion, a clove of garlick, and ſome parſley fine, 
mix them with a little beaten mace, pepper and ſalt, 
ſew it over the ſalmon. lay it in the paſte, and make 
It up in the ſhape of a ſlice of ſalmon; butter a ſheet 
of writing paper and put en it, and bake it one 
hour, It eats beſt cold, and will keep for a month. 
Any kind of fiſh may be treated in the ſame manner. 
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5 Mince-meat. 
Take fourteen pounds of good beef ſuet, pick 


It clean from the ikins, and chop it very fine, tour 
ounds of the beſt tender double tripe, take out the 
t, wipe it dry with a cloth, and chop it fine ; pare 

and core as many Holland pippins or pearmain ap- 

ples as will weigh four pounds, and chop them fine, 
then chop theſe three articles well together; have, 
fourteen pounds of currants well waſhed and picked, 
and dry them well in à cloth, four pounds of jar 
raiſins ftoned and chopped fine, three pounds and a 
half of moilt ſugar well bruiſed with a roliing-pin, 
half an ounce of ginger, the ſame of mace, a quar- 
ter of an ounce of cloves, the ſame of cinnamon and 
nutmeg, dry them well, pound them fine, and fitt 
them through a fine ſieve, the peeling of four lemons 
chopped very fine, half a pound of candied citron, 
the ſame quantity of candied orange and lemon- 
peel cut in thin flips, then with your hands mix all 
the ingredients together for a quarter of an hour, 
then put in a pint of French brandy, the tame of 
mountain wine, and half a pint of good crab ver- 
juice, mix it all well; have a dry cold earthen-pan, 
well glazed in the iaſide, put the mince-mear down 
cloſe, put a ſheet of paper over it, tie another over 
the pan, put it in a cool, dry place, and it will 
keep fix months. It will keep good to the Eaſt or 

Welt Indies. if you put it down very cloſe into two- 

quart gallipots, and add alittle more brandy, render 

fome mutton-ſuet and put over, tie it over with a 

bladder, and leather over that ; when you want to 

aſe it ſtir it well up from the bottom, as all the good- 
neſs ſettles there; and when you have kept it ſome 
time put a little more brandy and verjuice to it. 
By the ſame rules you may make more or leſs, 4 
you pleaſe. | f 
Make a good puff - paſte, roll the bottoms out * 
flour your patty-pans well, lay on the paſte, an 
and according to their ſize put in the mince-meat ; 
put a * rolled thin over them, cloſe it # 
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light as you can, and never uſe any water to wet the 
paite when you cloſe it. If you make it in a diſh, 
lay a thin puff-paſte over the bottom, put in the 
mince-meat, put on the lid, and bake it in rather a 
ſlack oven. | | 


Lent Mince Pie. 


Boil fix eggs hard, chop them fine, pare and core 
twelve large pippins, and chop them fine, a pound 
of raiſins of the ſun ſtoned and chopped fine, a pound 
of currants waſhed and picked clean and rubbed 
well in a cloth, a quarter of a pound of moiſt ſngar 
bruiſed, an ounce each of candied eitren, lemon, 
and orange-peel cut fine, a quarter of an ounce of 
cloves and mace beat fine, a little grated ginger and 
nutmeg, mix all well together with a gill of brandy 
and one of ſack; lay a thin ſheet of puft-palte at 
the bottom of the diſh, put in the mince-meat, 
ſqueeze in the juice of a Seville orange, put a thin 
puff-paſte over, and bake it one hour. You may make 
it into ſmall pies in patty-pans, to turn out the ſame 
way as the other. 


Florendine of Veal. 


Take two veal kidnies, fat and all, and mince 
them very fine, chop a little parſley, fweet herbs, and 
lemon-peel very fine, four or five yolks of hard eggs 
chopped fine, ſeaſoned with beaten cloves, mace, 
nutmeg, and ſalt, a handful of bread-crumbs, two 
P1ppins pared and chopped fine, one ounce of candied 
lemon-peel cat ſmall, a little ſack and orange-flower 
water, beat up four eggs well, and mix the in gredi- 
ents well together; lay a puff. paſte round the edge 
of the diſh, and a very thin ſheet at the bottom; 
cover it with another ſheet of puff-paſte, ornament 
the top as you fancy, bake it in a ſlack oven, ſprin- 
wy powder ſugar at the top, and ſend it to table 
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Cheeſe Curd Florendine. 


Take a pound of almonds, put them in boiling 
water, take off the ſkins, and beat them in a mortar, 
with a little roſe water to keep them from oiling; 
break two pounds of cheeſe curd well with your 
hands, put it to the almonds, and beat them well 
together, waſh and pick half a pound of currants 
clean and put in; ſtew a little ſpinach, ſqueeze it 
dry between two plates, chop it fine, and ſweetenit 
to your palate, 2 in half a nutmeg; and mix it 
well together; lay a thin puft-paſte at the bottom of 
the diſh, and a thick one round the rim, and put in 
the ingredients; roll out ſome puft-paſte and eut it 
out in {lips as thick as a gooſe's quill, put it acrol 
and acroſs, to make it look like checquers, fprinkle 
a little powder ſugar over it, and bake it half an 
hour. | | 


Florendine of Apples and Oranges. Z 
Take fix ſine Seville oranges, cut them in two, 
' ſqueeze out the juice, ſti ain it through a ſieve, and 
ſave it covered over, take out the pulp, and la; 
them in water twenty-four hours, ſhift them tireeo Wl 
four times, and boil them in three or four differen nal. 
waters till they are tender; then drain them from tit 
water, put the juice, with two pounds of lump ſugar 
into a fſtew-pan, put them in, and boil them to! 
ſyrup, but take care they do not (tick to the pa" WR 
then put them away in gallipots for uſe ; when y0 
uſe them, pare and core twelve pippins, quart! Wal 
them, put them into a ſtew-pan, with a little watt 
and ſygar, boil them till they are ſoft, and beat 1 
with a ſpoon; when they are cold ſlice two orange 
into them; lay a puff-paſte round the edge of it 


diſh, put them in, ſtring them at the top as 1 . 
above, and bake them half an hour. Y em, 
of 


| Tort de Moy. I 
Lay a thick ſheet of puff-paſte round the rim 


1 5 
1 
5 
7 


ä E 


hices, and ſo on till the diſh 15 full ; then boil a 
W quart of cream or milk with a ſtick of cinnamon, 
and ſweeten it to your palate; when it 1s cold, beat 
up four eggs, and mix well with-ir, and a ſpoonful of 
range-flower water; take out the cinnamon, pour 


hour in a moderate oven, but not too ſlack. 


Artichoke Pie. 


— 


1 


and boil them, pull off all the leaves and chokes 


L your diſh, and a quarter of a pound of freſh but- 


epper and ſalt, ſtrew half of it over them, then lay 


0, he reſt on, ftrew more ſeaſoning on, put a quarter 
nd fa pound of butter at the top, boil half an ounce 
an f trafles and morels in a gill of water, pour the 
Of ater into the pie, cut the trutfles and morels very 


ent all and ſprinkle over it, put in the yolks of twelve 


the ard eggs with a knife, take the pulp of the bottom 
rar, RO tlie leaves, make it into round balls, and pur. 
toi em in, pour in a gill of white wine, cover 3 our 
dan e with a thin puſt-paſte, and bake it; when the 


10! AW = is done the pie is enough. 
\rtel = 

arc | Potatoe Pie. 
(ne 


of ſalt, a tea-—f. 


dle it, and bake it half an hour. 
112 


your-diſh, then put in a layer of Naples biſcuit, then 
a laver of butter and beef-marrow cut in ſhces, then 
= layer of all ſorts of candied ſweetmeats cut in thin 


Et over the remainder in the diſh, and bake it half au. 


Break twelve artichokes from = ſtalks, waſh. 
om the bottoms ; lay a puff-paſte over the bottom 


r on it, then lay a row of artichokes, mix à quar- 
er of an ounce of beaten mace with - ſpoonful of 


Boil three pounds of middle ſized potatoes, and 
cl them; put a thin paſte over the bottom of your 
{h, put ſome butter owthat, cut your potatoes in. 
es and lay in, chop fix hard'eggs and ſtrew over 
_ tc a nutmeg over all, ſprinkle on a ſpeon-- 
4 1 A- el of pepper, and put iu 
. a Pint of white wine; lay on a thin puff-paſte, 
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Onion Pie. . 
Pare a pound of potatoes, ſlice them thin, peel a- 


bout a pound of large onions, and flice them, pare t 
the ſame quantity of apples, core and ſlice them like- P 
Wiſe, boil ſix eggs hard, take off the ſhells, and cut b 
them in ſlices; lay a thin ſheet of puff- paſte over the a 
bottom of the diſh, put on a artery of a pound of tl 
freſh butter, mix a quarter of an ounce of beaten EY 
mace, a tea-ſpoonful of pepper, and three of ſalt, bs 
ſtrew ſome over the butter, then lay in a layer of P. 
potatoes, a layer of onions, a layer of = 15 and by 
one of eggs, ſtrew ſome ſeaſoning on, and ſo on till 
all the ingredients are in; ſtrew the remainder of 
the ſeaſoning on the top, ou on a quarter of a pound 
of butter, and pour in half a pint of white wine; put | or 
a thin puff. palle over it, and bake it one hour and: th 
half. . le; 
Skirret Pie. ws 
Take two or three pounds of ſkirret-roots, waſi ſki 
them clean, and boil them till they are tender, peel lay 
and ſlice them; lay a thin paſte round the rim and put 
tides of your difh, put in the ſkirrets to half a pintd | the 
cream or new milk, beat up one egg well with a little fire 
nutmeg, beaten mace, and falt, and pour in as muci nig 
as the dith will hold; put on a thin puff; paſte, and be: 
bake it half an hour. You may put in fix yolks d a th 
hard eggs if you like it. | cho 
| | = the; 
Savory Egg Pie, 2 li 
Boil twelve eggs hard, and chop them fine, 2 pont _ 
of beef-ſuet or marrow ſhred fine, the ſame quant! age 
of currants well waſhed and picked, ſeaſon them with » a 
a little nutmeg and cinnamon beat fine, mix all tog* 5 bi 
ther, with two or three ſpoonsful of cream, 4 _ tw 
ſack, and a ſpoonful of roſe water; lay a thin Ps f a 15 
over the diſh, put in the ingredients, put a thin Pp" 1 ſtirr 
paſte over it, and bake it half an hour; When wy let. 31 


done, ftir in half a pound of freſh butter, and ſque! 
in the juice of a lemon. 


. 1 E-: * 285 


Sweet Egg Pie. | 
Boil twelve eggs hard, take off the ſhells, and cut 
them in thin ſlices ; lay a thin puff- cruſt over the diſh, 
put in your et, with a quarter of a pound of freſh 
butter in little bits 3 them, threw half a pound 
of currants well waſhed and picked over the eggs; 
then beat up four eggs well with half a pint of white 
| wine, grate in half a nutmeg, make it pretty ſweet 
with fine ſugar, and pour it over all; pur a thin puff- 
paſte over it, cloſe it, and bake it half an hour, or- 
till the cruft is done. 


Green Coddling Pie: - 


Take two dozen fine green coddlings, lay ſome vine 
or cabbage leaves at the bottom of a ſtew- pan, put in 
the coddlings and cover them with ſpring water, lay 

leaves over them, put them on the fire, and eoddle 
them till the ſkins will. peel off, but mind they do 
not break ; throw. them into cold water, peel off the 
ſkins, cut them in quarters, and take out the cores; 
lay ſome vine leaves at the bottom of the ſtew-pan, 
put in the coddlings, cover them with ſpring water, 
then with leaves, and ſet them at a diſtance from the 
fire till they are quite hot; then put them away all 
Wight in a cold place, and the next morning they will 
be as green as graſs; take them out of e lay 
ga thin paſte round the edge of the diſh, put them in, 
chop ſome lemon-peel very fine and ſprinkle over 
| them, pur half a pound of moiſt ſugar on them, put 
a little of the liquor in; lay a thin puff-paſte over, 
and bake it in a moderate oven; when it is taken out 
cut off the lid, cut it in three- corner pieces, and 1a 
it round the pie, with one corner at the outſide; boil 
a pint of cream with a laurel leaf, a little lemon- peel, 
a bit of cinnamon, and ſweeten it with lump ſugar 
to your palate; beat up the yolks of four eggs with 
a little cream, ſtrain the hot cream to it, and keep it - 
| ftirring over a flow fire till it is thick, but do not 
let it boil, as that will curdle it, take it off, and keep 5 


7 * 4 a '- 
1 Py . Kon 4; 4 4 oy 
« - _—_ TW wo 
PO anc TOE: K 
8 r 3 x * 2 

l — a 8 — 

— * * 9 

1 =, — 1 * TILE d 8 
n _ [Ss ary 


* * 
* N 


} 


„ | 


366 P I E 8. 


it ſtirring till it is nearly cold; then put it over the 
pie, and when the pie is quite cold ſend it to table. 


Apple Pie. 


Pare, quarter, and core as many large apples as 
you will want; lay a thin paſte round the edge of 
the diſh, put a little ſagar at the bottom, and lay in 
your apples, chop ſome lemon-peel fine and ſtrew o- 
ver them, put in ſome quince marmalade in little 
bits on, then more ſugar, put a little water in the 
diſh, put a puff-paſte over, cloſe it, and bake it nice- 
ly; when it is taken out cut off the lid, bruiſe the 
apples well, ſtir in a piece of butter, and fend it to 
tavle het; or you may ſend it without the butter, 
It you chuſe it cold, make a cream the ſame as for 
green coddling pie, and treat it in the ſame manner, 


e—_ MMMS 6 os as OE > 


5 Gooſeberry Pie. 


Lay a thin paſte round the ream of your diſh, put 
a little ſugar at the bottom, pick your gooſeberries, 
and if it is rainy weather, or they are duſty, waſh 
them, and lay them in, put ſugar over them, put 2 
little water in the diſh, put a nice puff paſte over 
them, and bake them in a moderate oven; let the 
pie be cold before you ſend it to table; or if you like 
It, you may cream it the ſame as a green coddling 
PIE. | 
| Currant and Raſherry Pie. 
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Lay a thin paſte round the rim of youx diſh, put 

little ſugar at the bottom, pick your raſberries, and 
3 

half fill the diſh, pick the currants and lay over the 
raſberries, and ſugar over them, put a {poonful 0: 
water in the diſh, put a thin puff paſte lid over, clot: 
it, and bake it nicely; when the pie is cold ſend it 
to table. Currant and cherry pie is made the {au 


Way. 
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Morella Cherry Pie. | 
| Lay a thin paſte round the rim of your diſh, put? 
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ries, lay them in, with ſugar over them, put a little 
water in the diſh, put on a thin puif-paite lid, and 
bake it; when it is cold ſend it to table. 

All ſorts of plumbs, damſons, and cranberry pies, 
are made the ſame way. You may ice all theſe fruit 
pies in the following manner: beat up the white of 
an egg to a froth, then with a paſte bruſh rub it over 
the crown of the pie, and ſift fine powder ſugar over 
it, and juſt before you put it into the oven ſprinkle 
a little water over it, or it will catch and burn. 
You may leave the iceing alone according as the com- 
pany likes it. 
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PET TIT PATTIES 


Force- meat Patti-s. 


Mie E a very light veal force-meat, take little 
tin patty pans, about the ſize of a tea cup, but 
not ſo deep, make a rich puff-paſte, roll out the bot- 
toms thin, butter the patty-pan, roll a piece of force- 
meat round like a ball, pat it in, roll ſome more 


with the yolk of an egg, and bake them of a fine 
gold colour; pur five or ſeven in a diſh out of the tin, 
and ſend them up hot ; or they will ſerve for garniſh 
round large made diſhes, | 


Chicken, Turkey, or Veal Patties. 


Roll out ſome puff-paſte, butter your patty-pans, 
and lay it in them; cut ſome ſtale crumb of bread in 
round pieces, lay it in, put a paſte over them, rub 
them over with an egg, and bake them; in the mean 


little ſugar at the bottom, pick the ſtalks off the cher- 


puff- paſte for covers, put them on, rub them over 


time mince the white part of a chicken, fowl, turkey, 


n 


4 
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or veal, very fine, put it into a ſtew-pan, with a lit- 
tle veal broth, a little lemon-peel ſhred fine, grated 
nutmeg, pepper and falt, a little. cream, and a little 
butter mixed with flour, .put it into a ſtew-pan, put 
it over. the fire, and keep it ſtirring till it is thick 
and ſmooth ; ſlip the patties into the diſh, take of 
the lid, take out the bread, fill them with the mince; 
put the lid on again, and ſend them to table hot. 


Fiſh Patties, | 15 
Take about a pound of any kind of freſh fiſh, boil 


it and pick the meat from the bones, beat it well in 
a mortar, with half a pound of bread-crumbs, ſome 
parſley and lemon-peel ſhred .fine, ſeaſon it with 
beaten mace, pepper and ſalt; put in a quarter of a 
pound of freſh butter, mix it up with the yolk of an 
age butter your patty-pans, lay in a thin ſheet of 
puff-paſte, roll ſome of the force-meat round, and 
put in, put a cover of puff- paſte over them, rub them 
over with the yolk of an egg, and bake them of 
gold colour. = 7; 

; Oyſter Patties. 

Boil a large ſilver eel, pick the meat from the 
bones, and beat it in a mortar, with a little cloves 
and mace, and a little mountain wine to moiſten it; 
blanch ſix large oyfters, and wrap a little force- meat 
round them, put them in the paſte as above, ard bake 
them. You may make them thus; put a piece of 
crumb of bread between the paſte, as for chicken, &c. 
patties, ſcald two. dozen large oyſters, waſh then 
clean, and chop them, but not two ſmall, put them 
into a ſtew-pan, with a little of the liquor, a glals 
of mountain, ſome grated nutmeg, a piece of butter 
mixed with flour, put it over the fire, and keep it 
ſtirring till-it is thick; when the patties are take! 
out of the oven, take out the bread, put in the oyſters, 
and ſend them up hot; or for garniſh round fiſh, &. 


Oyſter Loaves. 
The proper oyſter loaves are made by the biſcuit 


* 
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baker; but if you cannot get them, take fix ſmall 
French rolls raſped, cut a hole in the tops, and pick 


out the crumbs, but mind you do not break the cruſt, 
and put the loaves or rolls before the fire to criſp; 
take as many oyſters as you think you will want, 
ſcald them and ſtrain the liquor from them, waſh and 
heard them, put them into a ſtew-pan, ſtrain the li- 
quor from the ſettlings to them, put in a gill of moun- 
tain wine, a little cream, a piece of butter mixed 
with flour, a little nutmeg, put them over the fire, 
and keep them ſtirring till it is thick; then put them, 
ſavce and all, i nto the loaves, and ſend them to table 
hot for a ſide diſh. 1 | 


Lobſter Patties. a. 


Boil a fine large lobfter, pick out all the meat, 
mince it very ſmall, bruiſe the ſpawn fine, ſeaſon it 
with beaten mace, pepper and ſalt, mix it ep with a 


little butter, and the yolk of an egg, put it into puff- 


paſte, as the other patties, and bake them. 


Fried Patties. 


Roll out ſome good puit-paſte, about as big as a 
crown piece, and put either a little veal force-meat, 
or fiſh into it, turn it over, and cloſe it like an ap- 
ple puff; have a pan of boiling hot hogs-lard,fry them 
quick, and of a fine brown; put them on a ſieve be- 


lore the fire to drain, and ſend them round made 
diſhes, fiſh, &c. | | ; 
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| TARTS, TARTLETS, axp PUFFS. 


1 the beginning of this chapter you have proper 
4 dürections for making all ſorts © paſte; and as it 
19 neceffary that paſtry of all kinds ſhould be in one 
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chapter, it will not be improper to end it with ſmall 


24th When you uſe preſerved fruit for tarts, the 
eſt method will be to put them inte glaſs patty-pans, 
and cut a cover out of crocant paſt into any ſhape you 
leaſe, bake it on a tin by ;rſelf, and pur ir over the 


ruit in the glaſs, for the oven ſpoils preſerves, ex- 


cept raſberry jam. When you make bottled fruit 
into tarts, ſach as gooſeberries, damſons, and cran- 
berries, put them into china or earthenware-patty- 
pans, ſweeten them with ſugar, put a thin puff paſte 
over them, and ice them. if you make them in tin 
patty-pans to turn out, ſprinkle ſome flour on the 
patty-pans, lay a thin tart paſte in, then put in the 
fruit and ſagar, and a thin craſt at the top, ice them, 
and bake them in a {low oven: and as ſoon as they 
are done ſlip them out of the patty-pans, or looſen 
them ; for if you let them ſtand to be cold you will 
not get them out without breaking them to pieces ; 


for apple tarts, you muſt pare, quarter, and core the 


apples, if they are large cut the quarters in two, and 
put them in with a little lemon-peel chopped fine, and 


alittle marmalade of quinces, with ſugar over them; 


or you may put the apples into a ſauce-pan, with a lit- 
tle. water and a little lemon-peel, and boil them till 
they are tender; take out the lemon- peel, bruiſe them 
fine, and ſweeten them with ſugar; when they are cold 
put them into the patty-pans and make them the ſame 
as bottled fruit, and ice them; you may make grcen 
gooſeberry, or all ſorts of ripe fruit, into tarts, ſuch as 
currants, cherries of all ſorts, plumbs, damſons, 
white bullace, apricots, &c. the ſame as bottled jruit. 


g Orange or Lemon Tarts. 


Take fix large oranges or lemons, rub them well 
with ſalt, put them in water for two days, with a 
handful of ſalt in it; then change them into freſh Wa- 
ter every day (without ſalt) for a fortnight, then put 
them into a ſauce-pan of water, and boil them for 
two or three hours till-they-are tender, cut them in 
to-half quarters, and then three corner-ways, as thin 
as poſſible; pare, quarter, and core fix pippins, Pat 


horn 
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them into a ſauce- pan with a pint of water, boil them 
till they are tender, break them ſmooth with a ſpoon, 
and put the liquor and 2 to your orang 

lemons, with a pound of fine ſugar, and boil all to- 
gether for a quarter of an hour; if for an orange 
tart; ſqueeze in the juice of an orange; if for lemon 
the juice of a lemon; pur it into gallipots, and when 
cold tie paper over them. When you make the tarts, 
let your china, or other patty-pans be ſmall and ſhal- 
low, fill them nearly full, and put a thin puft-paſte o- 
ver them, ice them, and bake them in a ſlow oven 
till the paſte is done. 


ges Or 


* 
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Green Apricot Tarts. 


Take your green apricots, put ſome vine or cab- 
bage leaves at the bottom of a preſerving- pan, put 
them in, and cover them with ſpring water; put 
vine or cabbage leaves at the top, put à board or 
trencher on that, to keep them under water, and 
ſcald them till they are yellow; then take them out, 

put them into cold water a minute, and take them 
out of the water; then put vine or cabbage leaves 

at the bottom of your preſerving- pan, put them in, 


g and cover chem with cold ſpring water; put vine 
or cabbage leaves over them, put them at a good 
\ diſtance from the fire, and let them {immer up, but 
d not to boil; put them away all night in the pan and 
e liquor, and the next morning they will be green; 
A take them out, put them into another pan, with as 
5 wach of the liquor as will moiſten them, ſweeten 
5; bem with fine ſugar to your palate, give them a 
i. boil till the ſugar is melted, wi | when they are cold 

make them into tarts, in china, earthenware, or tin 

patty-pans, with what ſort of paſte you pleaſe, ice 
11 


them, and bake them in a flow oven till the paſte is 
one. | | 


Green Almond Tarts. 


Gather the almonds off the tree before they begin 
Z 8 ſhell, and rub off the down with a coarſe cloth; 
e 2 pan of ſpring water ready to put them in, as 
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'fat as they are done; then put them into a ſkillet, 
cover them with ſpring water, and put them over th: 
fire at a great diſtance till it ſimmers; change th- 
Water twice, and let them remain in till the laſt, t:! 
they begin to be tender; then take them out, a4 
put them in a clean cloth, with another over then, 
and gently preſs them, to make them dry; then wah- 
a ſyrup with double- refined ſugar, put them in, 2 
ſimmer them a few minutes; repeat it the next da! 
then put them into a ſtone jar, and cover them er- 
cloſe, for if the leaſt air gets to them they will tur 
black; when you uſe them, put them into patty-paz. 


9» ho pow $ A as 


and put either puff or tart paſte over them; ice 225 be 
bake them in a moderate oven. | 
Rhubarb Tarts. | r. 

Take the ſtalks of the rhubarb that grows i: zz: 2 : Fc 


garden, peel the ſkin off, and cut them the fize cr: 
gooſeberry, put them into china or earthen- War: 
patty-pans, with ſugar over them, and put en a p.: 
either puff or tart, ice them, and bake them the i:-: Wl 5 


as green gooſeberries, and they will eat like ue BP. 


1 | Angelica Tarts. 


Take ſome golden pippins or nonpariels, pare :=- 
core them; take the ſtalks of angelica, peel anc es: 
them into ſmall pieces, an equal quantity of app. 
and angelica ; put the apples into a ſtew-pan. W. 


* ; BI, & : ft 
water enough to cover them, with ſome lemon-7<*- Wl Un 
* ® kt, Yr 8 9 
and fine ſugar, boil them gently till they are a2 Tt 
DS = * If Hf! ow 


ſyrup ; then ſtrain the ſyrup from the apples i: 
angelica, put it over the fire, let it boil gen:1s :* 
ten minutes; then put it away to cool; take 28 
ſort of patty-pans, and lay a thin putt-paite 2738 
bottom, pur on a thin layer of the apples, and tbe⸗ 
of angelica, till it is full, fill them with fyrap. 67:5 
them acroſs with paſte, the ſame as tartlets, 22 
bake them in a flow oven. 1 
: a _ >: 
: leing for Tarts. © 
Beat up the white of an egg to a high froth, **” 


P - I OY 8. 373 


paſte- bruſh pat it on the top of the tarts, and fift 
on them fine powder ſugar; before you put them in 
WS the oven ſprinkle a little water over them. Or thus: 
veat up the white of an 28 to a high froth, and put 
in two ounces of fine powder ſugar; with a wooden 
- ſpoon beat it well for a quarter of an hour, then with 
a knife lay it very tEin over the tarts. 


Apple Tartlets. 


| Pare, quarter, and core {ix pippins, pat them into 
a ſauce- pan, with a little water and l-mon-peel, and 
boil them gently till they are tender; then beat them 
up well wich 2 ſpoon till they are ſmooth, fweeren 
them with fine ſugar, take cot the Jemon-peci. and 
Spur in a tea-ſpoontiul of roſe water ; ſprinkle 2 li: 
four on your ſmall tin patty-pans, laz in a thin 
of pui-paſte, and then put in your apples; ro 
a: thin ſheet of puff-paſte, cut it in as fre ſtrings as 
os can, and firing them acres and zcrofs in what 
hape you pleaſe ; rub a little white of an egg on, 
fift a little powder ſugar over, and bake them in 2 
flow oven of a nice light colcur ; then flip then oa: 


into the diſh. 


U 


— Raſberry Tartlets. 

„ prinkle alittle for over the patty-pans, lay 2 
tin ſheet of puff-peſte at the bo:tom, then pat in 
„ boome raſberry jam, firing them the f=me as the apple 
„ ecartlets, fift ſugar over them, and bake rhem in 2 
1 low oven. 

on Apricot Tartlets. 

Fs Take a dozen ripe 2pricots, take ont the ſtones. 


ut them into a ſauce-pan with a little water, and 
Cocdle them till they are tender; then beat them up 
ich a ſpoon till they are fmoorh, and fweeten them 


ich tne ſugar ; ſprinkle a little flour on voor par- 


ty-pans. lay 3 thin ſheet ot puff paſte at the bottom. 
PUT in the apricots. and ſtring them a5 before. When 


KK 
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you chooſe to put cream on them, you will have ne 
occaſion to ſtring them, only lay a thin uff- paſte o- 
ver the patty-pans, put in the fruit, and notch the 
edges all round with a knife, and bake them; when 
they are done put a ſpoonful of cream over them 
— the ſame as for coddling pies. 


Apple Puffs. 


Pare, quarter, and core ſix large apples, put them 
into a ſauce-pan with a little water and lemon. peel, 
cover them clofe, and ſtew them gently till they are 
tender; take out the lemon-peel, and with a fpoon 
beat them ſmooth, tweeten them with ſugar, and 
put in a tea-ſpoonful of roſe water, make a nice puff. 


paſte, roll it out thin to any ſmall tize you pleaſe, 
put in a little of the app!>, turn the paſte over, and 
cloſe them with a knife; cut them either three-cor- x 
ner ways or ſquare, or in any ſhape you pleaſe, ice 5 
them, and bake them in a moderate oven on tin ori- 8 
ron plates. | Ft T 
Raſberry Puffs. 7 
Make a nice puff - paſte, roll it out in ſmall ſizes 
about as big as a crown piece, put in a ſpoonful ef 
raſberry jam, turn the paſte over, cut them in what 
ſhape you pleaſe, ice them, and bake them in a mo- = 
derate oven on tin or iron plates. 1 
| | : | of 
Apricot Puffs. ch 
Take a dozen ripe apricots, take out the ſtones, pa 
put them into a ſauce-pan with a little water, ſte th 
them till they are tender, then maſh them with 3 in 
ſpoon, rub them through a fieve, and ſweeten then off 
with ſugar; make a nice puff-paſte, roll it out in 
pieces about as big as a crown piece, put a little a 
pricot on, turn the paſte over, cloſe them, and cut 1 
them in what ſhape you pleaſe, ice them, and bake the 
them in a moderate oven on tin or iron plates. tak 
You may make any kind of ripe plamb puffs in ie hig 


ſame manner. 


1 
J- 
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Curd Puffs. 


Take two quarts of new milk, and put a little ren-- 


net to it, and when it is broken put it on a ſieve to 
drain, then rub the curd through a hair fieve, and 
put to it a quarter of a pound of freſh butter, about 
half a pound of fine bread-crumbs, halt a nutmeg. 
grated, the rind of a lemon grated, a ſpoonfa]l ot. 
white wine, ſweeten it to your palate, and mix all. 
well together; butter ſome ſmall tea-cups, put in 
your ingredients, and bake them half an hour; when 
they are done turn them out into a Giſh, 


Sugar Puffs. 


Take the whites of ten eggs, and beat them well 
with a whiſk till they riſe to a high froth, then put 
them into a marble mortar, and add as much double- 
refined ſugar powdered as will- make it thick, rub it 
round the mortar for half an hour, and put in a few 
carraway ſeeds ; take a ſheet of wafers, and lay it 
on as broad as a ſixpence, and as high as you can, put 
them into a moderate oven for ſeven or eight mi- 
nates, then they will look as white as ſnow. 


Chocolate Puffs. 


Take half a pound of double-refined' ſugar, beat 
and fift it nne, ſcrape into it one aunce of chocolate 
very fine, and mix them together; beat up the white 


of an egg to-a very wn, froth, then put in your 


chocolate and ſugar, and beat it till: it is as ſtiff as a 
paſte ; then ſtrew ſugar on ſome writing-paper, drop 
them on about the ſize of a ſixpence, and bake them- 
in a very flow oven; when they are done take them 
off the paper and put them in plates, | 


Almond Puffs. 


: Blanch and ſkin'two ounces of almonds, and beat 
them fine in a mortar with orange-flower water; 
take the whites of three eggs, and beat them to a 
High f | ; 3 | 

Th froth, then put in ſom 


” powder ſugar finely. ſiſt · 
5 | 
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3 PANCAKES AND FRITTERS. 


4 


** * 


ed, mix your almonds with the ſugar and eggs, and 
then add more ſugar till it is as thick as à paſte; 
ſtrew ſome ſugar on a ſheet of writing paper, 3 it 


en in ſmall cakes, and bake it in a cool oven. 


Lemon Puffs. 


Beat a pound of double refined ſugar, ſift it through 
a fine ſieve, put it into a bowl, with the juice of 
two lemons ſtrained through a ſieve, and beat them 
well together ; then beat up the white of an egg to 
a very high froth, put it into the lemon-juice and 
lugar, beat all well for half an hour, grate in 
the rind of two lemons, beat up three eggs and put 
in, and mix ir well up ; ſprinkle ſome ſugar on writ- 
ing-paper, drop on the mixture in ſmall drops, and 
bake them a few minutes in a moderate oven. 
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"PANCAKES AND FRITTERsS WW 
=. DE 
W H E N you make pancakes and fritters, * 
| mix them one hour or two before you ff 
tbem, by that means the lumps in the flour will di- 
{olve, only mind to ſtir your batter well up before = 
you uſe it, and be ſure your frying-pans are very clean Far 
and ſmooth, otherwiſe your pancakes will ſtick ard vn 
break. For fritters, be ſure your fat is very ſw | 
and clean, or elſe it will give them a diſagreeable 
ftrong talte ; and never fry them till they are near \ 
wanting, for by frying them too ſoon they get fat E, 
and inlipid. | litt 
tt 
Cream Pancakes. bea 


Mix a large ſpoonful of flour te half a pint “ 
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cream, break in two eggs, and beat them well till 
all is ſmooth ; put in two ounces of powder ſugar, 
a little beaten cinnamon and nutmeg; put a little 
hogs-lard or butter into your frying-pan, make it 
hot, put ina large {poonful. of batter, move the pan 


fry one ſide: brown; then toſs it over, and fry the 
other ſide ; put them on a diſh before the fire over 
one another, tillthe whole is done, ſend them to 
able hot, with beaten cinnamon and ſugar in a ſmall. 
plate or {aucer. | | 


Fine Pancakes. 


Mis half a pint of cream with a large ſpoontul of. 
our, put in half a pint of ſack, the yolks of eigh- 
teen eggs beat fine, a tea ſpoonful- of ſalt, half a 

pound of pow der ſugar, a little beaten cinnamon and 
nutmeg, mix all well together till it is ſmooth, and: 
fry them with freſh butter as above. 


Fine Pancakes aſecond Way. 


Alix a pint of cream with flour to a thin batter, 
put in half a pound of freſſi butter melted and al- 
noſt cold, eight eggs well beat, half a nutmeg grat- 
__ a little ſalt, mix them well up, and fry them as 
before. | | 


A third Way. 

Beat fix new laid eggs well, with half a pint of 
cream, a quarter of a pound of ſugar, half a nut- 
meg grated, as much flour as will make them of a: 
proper thickneſs, .and fry them as above. 


Milk Pancakes. 


* a pint of milk with as much flour as will! 
little = eee 2 in a glaſs of brandy, a 
* reak in . 


together till they are ſmooth, ancl! 
| K K.3. | 


round tillit covers the bottom and is even all over, 
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fry them as before directed, and ſprinkle ſugar over 
them. | F: 


Common Pancakes- 


Mix a quart of milk with as much flour as will 
make it into a thin batter, break in fix eggs, put in 
alittleſalt, and a ſpoonful of beaten ginger, mix all 
well together, fry them as before directed, and 
| fprinkle ſugar over them. 
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A Quire of Paper Pancakes. 


Mix a pint of cream with three ſpoonsful of fine 
flour, three of ſack, and one of orange flower water 
a little powder ſugar, half a nutmeg grated, half a 
pound of freſh butter melted almoſt cold, and mis 
all well together ; put a piece of butter in the pan 
as big as a walnut, let them run in the pan as thin 
- poſſible and fry them of a light brown on both 
tles. | | 
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Rice Pancakes. 


Take three ſpoonsful of flour cf rice, put it inte 
a ſauce-pan with a quart of cream, put it over a ov 
tire, and keep it ſtirring till it is thick and ſmooth; 
flir in half a pound of freſh butter and half a nut 
meg grated, then pour it into an earthen pan to 
cool; when it is cold ſtir in three or four ſpoonsfil 
of flour, half a pound of fine ſugar, a little a 
and nine eggs beat well; ſtir all well together, and 
iry them with hogs lard or freſh butter cf a nic Wo a 


8H 
il 


— 


brown on both ſides, the ſame way as the firſt pan. 1 
cakes; If you have no cream, uſe new milk on, 6 
and put in four ſpoonsful of the rice inſtead 0 
three. | | | 
Tanſey Pancakes. t] 
Put four ſpoonsful of flour into an earthen pen o 
and mix it with half a pint of cream to a {moo 55 


batter, beat four eggs well and put in, with tw 
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ounces of powder ſugar, and beat all well together 
for a quarter of an hour; then put in two ſpoonsful . © 
of rhe juice of ſpinach and one of tanſey, a little FRY 
grated nutmeg, mix all well together, and fry them = 
with freſh butter; garniſh them with Seville oranges 8 
cut in quarters, and ſtrew powder ſugar over them. vl 
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pink · coloured Pancakes. 


Take a large red beet-root and boil it tender, 1 
take off all the ſkins, beat it well in a mortar, and 4 
add four eggs beat well, two large ſpoonsful of flour, = 
and three or four ſpoonsful of cream, ſweeten it 1 
with fine ſugar to your palate, grate in half a nut- 98 
meg, put in a glaſs of brandy, fry them with freſh 
butter, and garniſh them with preſerved ſweetmeats, 1 
or ſprigs off myrtle. "TY 
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Apple Fritters, 


Take fix large apples, pare, quarter, and take 
aut the cores, put them in a deep diſh, pour over 
them a glaſs f brandy, ſome lemon-peel ſhred fine, 
and grate half a nutmeg over them ; mix a gill of 
cream with two egos and flour into a ſtiff batter, 
put it to the WAG, with two ounces of powder 
ut. gar, and mix them well together; have a large 
pan of hogs-lard boiling hot, and as quick as you e 
gan put them in, and fry them criſp of a nice gold 1 
2 colour; take them out, and put them on a ſieve be- | 
1 fore the fire to drain ; then heap them up high in 
dice WW K dim, fprinkle powder ſugar over them, and gar- 1 
nich them with Seville orange cut in half quarters, 1 
or ſweetmeats. Ee | 1:48 


« 


Apple Fritters a ſecond Way. 


Pare fix large apples, and with a corer take out 
the cores, and cut them in flices as thick as a half. 
crown piece; mix half a pint of cream and two 
| £285 with flour into a {tiff batter, put in a glaſs of 


DFanay, a little lemon-peel ſhred fine, two ounces of 
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vder ſugar, mix it well ap, and then put in the 
— ; have a pan of hogs-lard boiling hot, put in 
every llice {ingly as faſt as you can, and try them quick 
of a fine gold colour on both ſides; then take they 
out, put them on a fieve to drain, then put them 
into a diſh, and garniſh them with preſerved 
or dried ſweetmeats, or Seville orange cut in half. 
quarters. | 


Fine Fritters. 

Take about half a pound of the fineſt flour, dry 
it well before the fire, and mix it into a ſtiff batter 
with new milk or cream, beat up ſix eggs well, 
ſtrain them through a ſieve to the batter, grate ina 
little nutmeg, beaten mace, and falt, with a glas 
of ſack or brandy, and beat them well together 
pare, core, and chop fix pippins fine, and put them 
in; have a pan of hogs-lard boiling, and with a 
ſpoon drop them in as quick as you can, fry them 
of a light brown, put them on a fieve to drain be- 
fore the fire; then Giſh them, garniſh as before, and 
ſtrew fine ſugar over them. : 


/ meds oe... 


Fritters Royal. 


Put a quart of new milk into a ſauce-pan and 
make it boil, then put in a pint of ſack, or moun- 
tain wine, boil it up again, and let it ſtand five or 
ſix minutes; then ſtrain the whey from the curd, put t 
the curd into a mortar, and beat it well with ix „ 
eggs; then beat it with a whiſk, put in a little beat. a 
en cinnamon and nutmeg, ſweeten it to your palate 
with fine ſugar, and make it into a thick batter with 
flour; have a pan of hogs-lard boiling hot, and 
with a ſpoon drop them in, in drops as big as a large 
nutmeg, fry them quick of a light brown, put them 
on a Wow to drain, then diſh them, and garniſa 28 
liefore.. 3s 
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Haſty Fritters. 


Mix half a pint of mild ale with flour into a bat- 
ter moderately ſtiff, put in ſome currants clean waſhed 


chopped fine, and beat it up quick. ; in the mean 
time put half a pound of butter into a ſtew- pan, 
make it hot, and with a ſpoon drop in the fritters, as 
as quick as you can, but take care they do not ſtick 
together, then with an egg-flice turn them ; when 
8 they are of a fine brown put them into a diſh, ſtrew 
ſome powder ſugar over them, and garniſh with 2 


Seville orange cut in half quarters. 


Curd Fritters. 


Take half a pint of cheeſe curd, and as much 
flour, beat them well together, with ten eggs beat 

and ſtrained, ſweeten them with ſugar, put in a 
little beaten cloves, mace, nutmeg, and a little 
ſaffron, and ſtir all well together; have a pan of 
nogs-lard boiling hot, and with a ſpoon drop them 
in as quick as you can, fry them of a light brown, 
put them on a ſieve before the fire to drain a mo- 


ment, then put them in a diſh, and garniſh with 
Seville orange cut in quarters, 7 


. OR 
EL. 


Skirret Fritters. 


Boll ſome ſkirret-roots till they are very tender, 
take off the outſide, and beat a pint of the pul 
very fine, rub it through a fieve, and mix it wit 
a large ſpoonful of flour and four eggs beat well, 
ſweeten it with powder ſugar, and put in a little 
grated nutmeg and ginger, and mix it into a thick 
batter ; (if a large Srenbal of flour is not ſufficient 

bat in more) have a pan of hogs -lard boiling hot, 
= drop them in with a ſpoon, ns, fry them quick and 
Y brown put them on a ſieve before the fire to drain 
a minute, put them in a diſh, and parniſh with 
Seville orange cut in quarters, or dried ſweetmeats. 


* 


and picked, or ſome apples pared, cored, and 
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White Fritters. 


Take two ounces of the flour of rice, and ſift 
it through a very fine lawn fieve, put it inte a ſauce- 
pan, with milk enough to wet it, and when it z; 
well incorporated put in a pint of milk, put the 
whole over a ſtove or ſlow fire, and take care to 
keep it moving; put in powder ſugar to {weeten it, 
and ſome candied lemon peel ſhred very fine, keep 


it over the fire till it is as thick as paſte, flour a peal, 


put it on, and with a rolling-pin ſpread it abroad 
about quarter of an inch thick, and when it is quite 
cold cut it inte ſmall pieces; put half a pound of 
butter into a ſtew-pan, make it hot, and with a little 
flour roll your fritters with your hand; fry them of 
a light brown, then put them into a diſh, and pour 
a ſpoonful of orange flower-wzter over them; ſprin- 


kle ſome powder-ſugar over all, and ſend them to 
table hot. 


_ Syringed Fritters. 


Put a pint of water into à ſtew-pan, with a piece 
of butter as big as an egg ; grate in the rind of 2 
lemon, a preferved lemon- peel raſped, a few orange 
flowers criſped and rubbed fine; put ell over the 
fire, and when it boils ſtir in ſome flour ; which 
continue to do till it is as thick as batter ; then take 
it off the fire: take an ounce of ſweet almonds and 
four bitter ones, blanch and beat them fine in a mor- 
tar, rub two Naples biſcuits through a fine cullender, 
and beat two eggs; mix all well together, and put 


in eggs till your batter is thin enough to {yringe; 


then fill your ſyringe, have a pan of hogs-lard boil- 
ing het, ſyringe in your fritters as quick as you can, 
in any form you pleaſe ; have a ſlice ready to tak? 
them out in a moment, lay them on a ſieve to drain, 
then put them in a diſh, and ſtrew powder ſugar 
over them: or you may butter a ſheet of paper, [y- 
ringe your fritters on it in the form of a true-lovers 
knot, or any other ſhape ; then turn the paper upſide 
down. over the pan of boiling hogs-lard or butter, ſo 
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that they may drop off the paper into it ; fry them of 
© light Fs: hp lay them on a ſteve to drain, diſh 
them, and ſprinkle powder ſugar over them, 


Vine Leaf Fritters, 


Take a dozen of the ſmalleſt vine leaves you can 
get, cut off the ſtalks, put them in a deep diſh, 
pour in a glaſs of brandy, and grate the rind of a 
lemon over them, and about two ounces of pewder 
ſagar ; mix a gill of cream with two eggs and flour 
to a ſtiff batter, and mix with them; have a pan of 
boiling hogs-lard, minding that the leaves have 
plenty of batter on b5oth tides ; pat them in, and 
fry them quick on both ſides of a light brown, lay 


them on a eve to drain, then put them in a diſh, 


ſprinkle powder ſugar over them, and glaze them 
with a hot iron, | 


Clary Fritters. 


Make a good {tiff batter with half a pint of new 
milk, four eggs, and flour; grate in a little lemon- 
peel and ſome nutmeg, put in two ounces of powder 


| fugar, and a ſmall glaſs of brandy ; then take a 


dozen Clary leaves, cut away the ſtalks, put them 
into batter, taking care that they have plenty of 
it on both ſides ; have a pan of boiling hogs-lard, 


bat them in one by one, and fry them quick on both 


tides of a light brown; then take them out, lay 
them on a ſieve to drain a moment, put them in a 

diſh, ſtrew powder ſugar over them, and glaze 
them with a hot iron. Note. You may drefs Com- 
frey or Mulberry leaves the ſame Way. 


Potatoe Fritters. 


Boil about a pound-and a half of potatoes, peel 
und bruiſe them ſine, rub them through a ſieve, mix 
em with a large ſpoonful of flour, a ſpeonful of 
eream, three eggs well beat, a little lemon- peel ſhred 
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* 


fine, a little nutmeg, and powder ſugar enough to 
ſweeten them to your palate, a glass of mountain, 
and one of brandy ; mix all well together; have a 
pan of boiling hogs-lard, and with a ſpoon drop 
them in as faſt as you can; fry them on both ſides of 
a light brown, lay them on a ſieve to drain, then put 
_ on a diſh, and ſprinkle powder ſugar over 
them. ä | 

Note. You muſt ſend with all kind of fritters 
beaten cinnamon and powder ſugar, in ſaucers, the 
ſame as for pancakes. | 
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Apple Fraze. 


Pare ſix large apples, take out the cores, cut 
#1 8 them in ſlices, and try them on both ſides with but- {WY 
„ ter; put them on a ſieve to drain, mix half a pint of 
„ milk and two eggs with flour to a batter, not too 
{tiff put in a little lemon- peel ſhred fine, a little 
beaten cinnamon, put ſome butter into a frying 
pan, and make it hot; put in half the batter, 
and lay the apples on it, let it fry a little to ſet it, 
then put the other hatter over. fry it on one fide, 
then turn it and fry the other ſide brown ; put it into 
a diſh, ſtrew powder ſugar over it, and ſqueeze over 
it alſo the zuice of a Seville orange. © © 
— | 't ar 

Almond Fraze. ” Ky 


Take a pound of Jordan almonds, boil them in 
_water a minute, ſtrain them off, and put them into 
*cold water; take off the ſkins, put them into * 
Hortar, and beat them to a fine = put in a litt Wal 

& cream to prevent their oiling; beat up the yolks ” Rs af 
ten eggs, the whites of four well, with a pint 0 
cream, and ſtrain them through a ſieve to the 2. 
monds ; put in quarter of a pound of fugar, ® 
much grated bread, a little roſe-water ; mix them Wl 
all well together; put a quarter of a pound of fref WR 
butter into a ſtew-pan, make it hot, pour in the ituf, Wan 
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and keep ſtirring it till it is of a good thickneſs, then 
turn it into a diſh, and ſtrew powder ſugar over it. 


Bacon Fraze. 


Cut a dozen thin raſkers of bacon, put them in- 
to a frying-pan, and fry them on both ſides, but not 
too much ; have ready a pint of pancake batter, and 
put it in; fry it gently till one fide is done, then toſs 
or turn it, as you would a pancake, to do the other 
fide, then put it into a diſh. 
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5 \ N HE N you make your cheeſecakes, make them 
le, as near the time you want to bake them as 
ito RA. you can, particularly almond or lemon cheefecakes, 


„er as they will get oily by ſtanding long, and acquire 
ga diſagreeable appearance; take care that 7q-T pans 
are well tinned, for cuſtards in particular, and al- 
[ways wet the bottoms with water before you put the 
milk, &c. into them, as it will prevent their ſticking 
Wor burning to the bottoms; and theſe articles 
ſhould always be baked in a moderate oven, for a 
quick oven will ſcorch them, and a very ſlack ove 
(Will make them look dingy, flat, and heavy; in this F 
aſe there is no preciſe rules to be laid down, but muſt 
de learned by care and experience. | , 


o 


Fine Cheeſecakes. 


Take a pint of ſweet cream, warm it, and put 
t to five quarts of milk warm from the cow - then 
put runnet to it, ſtir it about, and when broke ſtrain 
e whey from the curd throu Sh a fine ſieve or cloth, 
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put it in a mortar, and beat it till it is as fine as but- 
ter; have half a pound of almonds blanched and 
bear fine, and half a pound of maearoons beat fine; 
if you have no macaroons, get Naples biſcuits ; bea: 
the yolks of nine eggs very well, and ſtrain then 
through a ſieve; half a nutmeg grated, a ſpoonful 
of orange or roſe water, half a pound of powder 
ſugar; mix all well together; allo mix well in ; 
pound of melted freſh butter, with half a pound 
of currants clean wafhed and picked; let it ſtand iii] 
it is cold, and then make a nice puft-paſte, as di. 
rected in the beginning of the chapter for pies. Flour 
Tome middling ſized patty-pans, roll out the paſl: 
and put it on, crimp it round the edge with a knife; 
and then put in your ſtuff, with a little candicd ci. 
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tron cut in ſlices at the top, and bake them. 


Or you may roll out a piece of puff-paſte, about 
as thick as a crown piece and quite round ; put 
{ome ſtuff on, and raiſe up the edge of the pate 
round it, or make it into what ſhape you pleaſe: put 
a flovrifh of paſte over it in ſtrings, butter a tin or 
iron plate, and put them on to bake. You may ul? 
two perfumed plumbs, diſſolved in orange or rol: 
water, if you like it; or you may make a leſs quan- 


tity, according to the above receipt. 


Common Cheeſecakes. 
Take a quarr of new milk, and juſt 


put a ſpoonful of runnet into it, and ſet it near tht 


fire till it is broke; then ſtrain it rhron 


warm it 


gh a ſieve, 


put the curd into a pan, and beat it well with : 
ſpoon”; melt a quarter of a pound of butter, put i 


the ſame quantity of moiſt ſugar, a little erated nut 
meg, two Naples biſcuits grated fine, the yolks 0 
four eggs beat well, and the whites of two, a {poo 
ul of roſe water, a glaſs of ſack, quarter of! 
pound of currants plumped, and mix all well tog 
ther. Make your paſte as the before receipt, dt 


treat them the ſame. 


$2-- 20 
8 


Citron Cheeſecakes 


of a pound of almonds with orange flower water ; beat 
the yolks of four eggs well, two Naples biſcuits 


bake them in tea caps, or with puff-paſte in patry- 
put on the tops. 


Lemon Cheeſecakes. 
Cut the peel of two large lemons very thin, boil 


ter of * of powder ſugar, the yolks of ſix eggs 
beat well, and half a pound of freſh butter melted ; 


7 


beat and mix all, well together; ſprinkle a little 


well in a mortar with half a pint of curds, a quar- 


ic on, and crimp the edges with a knife; then fil them 
ot rather more than half with the ſtuff; and put a lit- 
ile candied lemon-peel cut in thin ſlices at the top, 
vl and bake them. | 
= Orange. chee:ſecakes are made the ſame way, only 
am Wn boil the orange-peel in three different waters, to 


take off the bitterneſs, and put a candied orange-peel 
on the tops. | 


t Lemon Cheeſecakes, a ſecond Way. 
'Y Grate tlie rind of two large lemons, and ſqueeze 


ere, the juice of one into a ſtew-par, ; put in half a pound 
boek Gouble-refined ſugar, twelve yolks of eggs beat 
It i ine, melt half a pound of freſh butter in three or 
oor tour ſpoonsful of cream, ſtir all well together, {et 
78 0 


it over the fire, and continue ſtirring it till it grows 


1000 thick; then take it off, and let it cool; when cold 
of 3 ipriokle a little flour on the patty-pans, put on a 
tog; chin ſheet of puff-paſte, crimp the edges round with 
„ a 


them in a moderate oven. 
11 
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Take a pint of curds, and beat them well in a 
mortar till they are fine; blanch and beat a quarter 


erated, ſweeten it with powder ſagar, ſhred ſome | 
green eitron very fine, mix all well together, and 


pans, with a. little candied citron cut in flips and 
it in plenty of water till it is very tender, pound it 


four on your patty-pans, put a ſheet of puit-pafte , 


a knife, fill them little more than half full, and bake . 
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Almond Cheeſecakes. | 
Take half a pound of Jordon almonds, boil them 


in water one minute, take of the ſkins and throw 
them into cold water, waſh them out and &ry them 
in a cloth, beat them very fine in a marble mortar, 
with a little orange flower water to keep them from 
oiling; beat up the yolks of ſix eggs, the whites of 
two, and {train them through a ſieve to the almonds; 
put in half a pound of was. 67 ſugar, a little beaten 
mace and cinnamon, melt half a pound of freſh butter, 
and put it in with the rind of half a lemon grated; 
mix all well together; ſprinkle a little flour on the 
patty-pans, put on a thin ſheet of puft-paſte, crimp it 
all round with a knife, fill them rather more than 
half full, blanch a few almends and cut them in thin 
{lips and lay on: bake them in a moderate oven. 


Plain Cheeſecakes. 


Take two quarts of milk from the cow, put in 
ſome runnet, and ſet it near the fire till it breaks; 
then ftrain the whey from the curd through a ſieve; 
put it into a marble mortar and beat it well, melt 
half a pound of freſh butter and put in with twe 
ſpoonstul of roſe water, beat it well together; then 
beat up the yolks of fix eggs, the whites of thre, 
ſtrain them through a ſieve ro the curds, ſweeten it 
with fine ſugar, grate in a little nutmeg, flour you! 
paity-pans, put a thin puff, paſte over them, cri 
ther: round with a knife, and more than half fill then 
witli the ſtuff; or roll out puff-paſte round, put ſome 
ſtuff on, pull up the edges all round, lay them 0! 
tin or iron plates, and bake them in a moderate ove! 


Rice Cheeſecakes. 


Take a quarter of a pound of rice, waſh and pic 
it clean, boil it in two quarts of water till it is tel 
der, ſtrain it through a fieve, and let it drain; 2 
it into a ftew-pan with half a pint of cream, halt 
pound of freſh butter, and half a pound of ſug", | 
{poonful of orange flower water, a little lemon p 
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ſhred fine, mix it all well together with fix eggs well 
beaten, and a glaſs of brandy ; put it over the fire, 
and ſtir it till it is thick; then take it off the fre, 
and let it go cold; in the mean time flour your pat- 
ty-pans, put ſome puff-paſte on them, crimp them 
round the edge with a knife, and when your ſtuff is 


cold, fill them nearly.full, and bake them in a flow 


oven. „ 
Maids of Honour. 


Take half a pint of ſweet curds, beat them well in 
a marble mortar till they are as ſmooth as butter, 
put in half a pint of cream, the yolks of four eggs, 


the whites of two, well beaten and {trained through 


a ſieve; a quarter of a pound of freſh butter melted, 
a little grated lemon-peel and nutmeg, one ounce of 
candied citron ſhred very fine, a glaſs of brandy, and 
a ſpoonful of orange flower water; ſweeten it to 
your palate with powder ſugar; mix the ingredients 
all well together, have your patty-pans very ſmall, 
ſprinkle on a little flour, put a thin puti-paſte over 
them, more than half fill them, and bake them in a 
moderate oven. 


Fine Cuſtards. 
Take a pint of cream, and boil it with a tew co- 


riander ſeeds, a little lemon-peel, a laurel leaf, aud 


a bit of cinnamon: ſweeten it with fine ſugar to your 
palate, beat up five eggs very well, and, when the 
cream is nearly cold, pour the eggs and cream back- 
ward and forward between two veſtels till they are 
well mixt, then ſtrain them through a fire lieve; 
put them into a cup and bake them. 


Plain Cuſtards. 


Take a quart of new milk, and boil it with a little 
coriander ſeeds, a little lemon-peel, two laurel leaves, 
and ſweeten it with fine ſugar to your palate; beat 


up eight eggs very well, and when the milk is near» . 


ly cold, pour the milk and eggs backward and for- 
ward between two veſlels till they are well mixr, 


th 
LI; 


en ſtrain them through a ſieve, put them into cups 
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and bake them: you may put in a ſpoonful of roſ: 
water when you mix the milk and eggs together; 
and if you have not an oven, make uſe of a ſtew- pan 
of builing water; put the cups in, and let the water 
come about half way up, boi] them gently till they 
are fer, then take them out, and brown them on the 


tops with a hot ſhovel or iron. 


g Almond Cuſtards. 


Take a quarter of a pound of almonds, blanch and 
beat them fine in a mortar, keep putting in a little 
cream to prevent their oiling; put a pint of cream 

into a ſtew-pan, the yolks of four eggs well beat, a 
ſpoopſul of roſe water, a little ſack, grated nutmeg, 
and ſugar to ſweeten it to your palate, put it over a 
ſtove, and (tir it one way till it is thick; then put in 
the almonds, and ſtir them well in the cream, then 

Pour it into cups, and brown the tops with a hot 
ſhovel or iron. | 


Orange Cuſtards. 


Pare the rind off a Seville orange as thin as you 
can, boil it in plenty of water till it is very tender, 
beat it in a marble mortar till very fine; put ina 
ſpoonful of brandy, a quarter of a pound of powder 

ſugar, the yolks of four eggs; beat all well together 
tor ten minutes; then, by degrees, pour in a piat et 
boiling cream ſtirring it all the time, and even til 
it is cold; then ſqueeze in the juice of a Seville . 
range, taking care that none of the ſeeds get in, 

then put it into cups; let them be put into a ftew-pl 
of boiting water, ftanding about half way up, and 
remain there till ſet; then take them out, and ſtick 
candied orange-pee}, cut in flips, on the top. 

Note. You may make Lemon Cuſtards tbe sehe 
way; only ftick candied lemon-pecl on the tops, u. 
ſtead of orange. 
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Blanc'mange, Creams, and Flummery. 


Blanc'mange. 


AK Ea calf's foot, cut it in ſmall pieces, put it 
into a ſauce-pan with a quart of water, one 


. = ounce of iſinglaſs, a little lemon- peel, and a ſtick of cin- 
EXE namon ; boil it gently, and ſkim it well, till it is of a 
very ſtrong jelly, which you may know by putting a 
n XS little in a ſpoon to get cold; then ſtrain it off, pur it 
tinto a ftew-pan with a few coriander ſeeds, and two 
or three laurel leaves; blanch and beat an ounce of 
tweet almonds, and two bitter ones (not two ounces), 
very fine, put them in, ſweeten it with ſugar to your 
2 palate, and let it boil up; then you in a pint of good 
_ thick cream, and boil it again; ſtrain it into a bowl, 
og and let it ftand till it is half cold, then pour it off 
rp rom the ſerrlings into another bowl; let your molds 
* be ready, fill them, let them ſtand to be cold; when 
at they are thoroughly cold, raiſe them with your fin- 
bo gers from the tides, dip the bottom of the mold in 
ng Warm water, and turn them out into a diſh : garniſh 
ag with jellies of different colours ; or currant jelly ; or 
py Seville orange cut in quarters, or flowers, or any. 
mh thing you fancy. | 
ſtick 


Blane'mange, a ſecond Way. 


Put a quart of ſweet cream into a ftew-pan, with 
two ounces of iſinglaſs, a ſtick of cinnamon, a lit- 
He lemon-peel, a few coriander ſeeds, two or three 
aure! leaves; ſweeten it with ſngar to your palate, 
doll It gemly till the iſinglaſs is diſſolved; in the 
Bean time blanch one ounce of ſweet almonds, and 
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two bitter ones, beat them fine in a mortar, and put 
them in; ſtir it well about, then ſtrain ir through 
a fine ſieve into a bowl, let it ſtand till it is half cold, 
then pour it from the ſettlings into another bowl... 
Let your moulds be ready, and proceed as before 
directed. | 

Blanc'mange, a third Way. 

Put a quart. of new milk into a ſtew-pan, wick 
two ounces of iſinglaſs, a ſtick of cinnamon, a little 
lemon-peel, a few coriander ſeeds, two or three lau- 
rel leaves, ſweeten it to your palate, cut fix bitter 
almonds in ſlices and put in, boil it gently till the 
iſinglaſs is diſſolved, then ſtrain it through a fine 
ſieve into a bowl, and proceed as before. 

When you want to colour your Blanc'mange green, 
juſt when it is done, put in a little ſpinach juice, but 
take care that it does not boil after it is put in, for 
in that caſe it will curdle, and be ſpoiled. If you 
wiſh to have it red, bruiſe a little cochineal and put 
in; if yellew, a little ſaffron; if violet colour, alit 
tle ſyrup of vielets; and by this means you may hart 
five different colours in the diſh, that is, plain white 
green, yellow, red, and violet. Let your mould for 
the white be deeper than the reſt; put it in the mid 
dle of the diſh, and the others round it: garniſh s 
directed in the firſt receipt. 


AR wi ad won 6. 


Steeple Cream. 


| t. 

Put two ounces of ivory, cut very fine, and {ix ounce BR a 
of hartſhorn, into a ſtone bottle, fill it up with jar = 
water to the neck; put in a little gum arabic alt * ſe 


gum dragon, then tie the mouth of the bottle cio! 
and (et it in a pot of water with hay at the bottob 
and let it ſimmer for fix hours; then take it out, a 
let it ſtand an hour before you open it, for fear! 
ſhould fly in your face; ſtrain it through a fine fie 
into a pan that it may cool; when it is cold, obſeri 
rhat it is of a very ſtrong jelly; if it is not, put 
into a ſtew-pan, with two ounces of iſinglaſs, let, 
ſimmer till the iſinglaſs is diflolved ; then take a bi 
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a pound of ſweet almonds, blanch and beat them fine 
in a mortar,and as you beat them, put in a little cream, 
to prevent them oiling, and afterwards mix them 
with a pint of thick cream, ſtrain them through a 
fine ſieve into a ſtew- pan, and put in a pint of jelly; 


it over the fire till it is ſcalding hot, take care that 
it does not boil; then take 1t off, and put a little 


l amber into it, ſtrain it through a ſieve into a bowl, 
6 and let it ſtand a few minutes; have your ſteeple 
. | moulds ready, pour it in, let it ſtand till quite cold, 
rand carefully turn it ont into a diſh, Garniſh with 
ie currant jelly, ſweetmeats, or any thing you fancy. 
ie | | | 
Lemon Cream. 

. Put the rind of two lemons very thin, the juice of 
ut three, with a pint of fpring water ; beat the whites 


or We of fix eggs very fine, aud mix with the lemon and 
0! Wn water; ſweeten it with ſugar to your taſte; put it 
vi over a flow fire, ſtir it till it thickens, and take care 


it that it does not boil; ſtrain it through a fine lawn 
vt WS {fieve; beat up the yolks of fix eggs, and mix with 
te, it in a ſtew-pan, put it over a flow fire till it thickens, 
for then pour it into a bowl, and continue ſtirring it till 
nd. it is nearly cold; afterwards put it into cups or 
TA |þ glaſſes. e | 


Lemon Cream, a ſecond Way. 


them in plenty of water till they are quite tender, 
and beat them fine in a mortar; in the mean time, 

cut two calf's feet very ſmall, and put them in a 
ſauge-pan, with two quarts of water, one ounce of 


jolt | ar! a {tick of cinnamon, and ſome lemon-peel ; 
ton, boil it gently till it is reduced to a quart, ftrain it off, 
, a ſkim off the fat very clean, put it into a ſtew-pan 
ar with the beaten lemon- peel, ſweeten it with ſugar to 
ſent | Your taſte, and let it boil up; beat up the yolks of fix 
ſeri eggs very fine, put them in, ſtir them well for a mi- 
put Ws or two, then ſtrain it through a fine ſieve ; 
Jet! queeze in the juice of two lemons, ſtirring it a few 


ſweeten it to your palate with fine powder ſugar, ſet 


Peel off the rind of two lemons very thin, boil 
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minutes, then pour in into your moulds : when they 
are thoroughly cold, turn them out into a diſh, and 
garniſh as you fancy. 3 5 

You may make Orange Cream in the ſame manner, 


only boil the peel in three or four different waters 
to take out the bitterneſs. | 


Orange Cream, a ſecond Way. 


Take & fine clean Seville orange, pare the rind of 
very thin, ſqueeze the juice of four oranges, put them 
into a ſtew. pan, with half a pint of water and half; 
pound of fine powder ſagar ; beat the whites of fr: 
eggs, and mix into it; ſet them on a ſlow fire, tir 
it one way till it gets thick and white, then ſtrain 
it through a gauze ſieve, and ſtir ir till it is cold; 
beat the yolks of five eggs very five, mix all together 
in a {tew-pan, put it over a {flow fire, ſtir: ing it till 
it nearly boils; pour it into a bowl, and continue 
ſtirring it till it is nearly cold; then put it into your 
cups or glafles. 8 

1 Rheniſh Cream. 


Cut two calf's feet very ſmall, put them into 3 
ſauce-pan with two quarts of water, a ſtick of cinns. 
mon, and a little lemon-peel ; boil them gently till 
reduced te leſs than a quart, ſtrain it off, and ſkinit 
to be free from fat; put it into a ſtew-pan, with 1 

lettle lemon-peel, two laurel leaves,” a few coriander 
ſeeds, and a little ſaffron; ſweeten it with fine ſu 
gar to your palate, and Jet it boil up; beat the yo!s 
of eight eggs very fine, take the cream off the fire 
and ſtir in the eggs well; put it over the fire a mo- 
ment, taking care that. it does not boil; ſtrain it 
through a fieve, put in a gil] of Rheniſh wine, fit 
it till it is half cold, then put it in moulds ; when it 
cold, turn it out inte a diſh, and garniſh as you fan): 


Wis jw of ak as ou Cn 
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Jelly of Cream. 
Take a quarter of a pound of hartſhorn, put it in. 
to a ſauce-pan with three pints of water; a ſtick 5 
cinnamon, and a little lemon- peel; boil it Sen 
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till it becomes a ſtiff jelly, which you may know by 
putting ſome into a ſpoon to cool; ſtrain it throug 

a fine ſieve into a ſtew-pan, ot to it half a pint of 
cream, ſweeten it to your tafte, and give it a gentle 
& boil; take it of the fire, put in two ſpoonsful of 
roſe water, two of ſack, and ſtir it a few minutes; 
then put it into your moulds, and when eold turn 
them carefully into a difh. Garniſh with jelly, 
ſweet-meats, or what you pleaſe. 
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Piftachio Cream. 


Break half a pound of Piſtachico nuts, take out 
ſthe kernels, beat them fine in a mortar, with a 
ſpoonful of brandy, and a little cream; rub them 


4 through a ſieve to take out the ſkins; put them into 
1. ſte w- pan with a pint of ſweet cream, a little powder 
. ap and the yolks of four eggs beaten fine ; ſtir all 
- well together, put it over a flow fire till it is near 
. Hoilisg, (but mind it does not boil, as that will ſpoil 
ii) then put it into a ſoup-plate, or ſmall deep diſh; 
hen cold, ſtick ſome kernels, cut length ways, all 
0 3 ver it, and ſend it to table. 
Una. | | 
U Fiſtachio Cream, a ſecond Way. 
. f Take t Wo ounces of iſinglaſs, boil it in a int of 
"1c: Fater, with a little lemon peel, and a mall ick of 
bs T till thoroughly diflolved: ſtrain it through 
11: fine ſieve into a ſtew-pan, ſweeten it with fine ſugar, 
* Wt in a pint of cream; break half a pound of Piſta- 
5 mo- Rio nuts, beat them fine in a mortar with a little 
* N rage: agg orgs through a fieve, put them into a 
e, fi N | oil it gently, then pour it into a bowl, 
8 on et it e till half cold; afterwards put it into 
rs Pat moulds you pleaſe, or deep cups; when quite 


old, turn it out into a diſh, and garniſh to your fancy. 


Hartſhorn Cream. 


* + 1 | * a 7 bd 
Put four ounces of hartſhorn Havings in three pints 

We boil it till reduced to nearly half a pant, 
ich ran it through a jelly bag; put it into a ſtew- 
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pan witk a | goes of cream, quarter of a pound of ſu- | 
gar, and juſt give it a boil up; then put it into {ma}! 
moulds, cups, or glafles; when cold, dip them in 
warm water, and turn them on the diſh. Blanch 
few almends, cut them in flips, and ſtick them in your 
cream : garniſh with flewers. | | 


T3; 5 


$4 HK 
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Almond Cream. 


Take a quart of cream, boil it with a ſtick of cin. 
namon, a little lemon- peel, two or three laurel leave, 
ſweeten it to your tals: blanch half a pound of . 
„ monds, beat them fine in a mortar with a little cream, 
ET mix them with the cream, and give it a boil; ther 


„ train it through a fieve; beat up the yelks of nine 
„ eggs very fine, mix them well with the eream; put 
4208 it over a {low fire, and ſtir it one way till it is thick 

FRY obſerving that it does not boil; then pour it into: 
1s bowl, put in a ſpoonful of roſe or orange flower wi 
5 ter, and ſtir it till nearly cold; then put it into cup 

. 1 or glaſſes. 

| i 1 | Ratifia Cream. 

„ Boil a quart of cream with fix laurel leaves, a is 

1 c ef cinnamon, and a little lemon: peel; put in a lit: 

" Wt ratifia; when boiled, ſtrain it through a ſieve int 

1 another ſtew-pan; beat up the yolks of eight egg 
1 well with a little cold cream, mix them with the he 
In il | cream, ſweeten it te your palate with powder ſig: Wal 
„ put it over a flow fire, ſtirring it one way til] i 
3 thick, and when near boiling, pour it into deep ci 

* na diſhes, or ſmall baſons, to get cold for uſe. . 
|: Barley Cream. 

me Boil an ounce of pearl barley in milk and wat 01 
10 till it is tender; then ſtrain the liquor from it, 4 

1 put it into a ſtew-pan with a quart of good crea 
f and boil it five minutes; ſweeten it with ſg" "np ot 
Uo it your palate; beat up fix eggs well, take the cc" nr » 
i off the fire, mix in the eggs by degrees, ſet it c 

44 the fire again, ſtir it one way till it is thick, then tag : 


YO + CY 
a 6 
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— Fl 
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it of, put in two ſpoonsful of orange flower water, 
and pour it into baſons; when cold ſerve it up. 


Gooſberry Cream. 


Take two quarts of gooſberries, put them into a 
| ſauce-pan, juſt cover them with water, ſcald them 
till they are tender, then rub them through a ſieve 
| with a ſpoon to a quart of pulp, have ſix eggs well 
beaten, make your pulp hot, and put in one ounce of 


- | freſh butter; ſweeten it to your taſte, ſtir in your 
| eggs, put it over a gentle fire till they are thick, but. 
Fon mult take care they do not boil; then ſtirin a 
= gill of the juice of ſpinach, and when it is almoſt cold, 
* tir in a ſpoonful of orange flower water, or ſack; 
go pour it into baſons, and when cold ſerve it up. | 
* Lute Cream. 1 
w. Boil a quart of new milk with a ſtick of cinnamon, 


ta little lemon-peel, and two or three laurel leaves; 
ſweeten it to your taſte; ſtrain it through a ſieve into 
other ſtew-pan, beat up the yolks of eight eggs, 
the whites of two, with a little milk, very fine; ſtir 
he eggs into the milk, put it over a flow fire, and 


cups 


1 tick 


lic: tir it one way till it is thick; pour it into a bowl, 
e ut two ſpoonsful of roſe or orange flower water 
t 028 MP nfo it, and ſtir it till it is cold; then put it into 
he bo Rs, | ales or cups. 

nd 

bi! Whip Cream. 


ep cht | Lake a quart of cream, put it into a broad pan, 

” ich half a pint of ſack, halt a pound of fine powder 

ar; beat up the whites of four eggs to a high 

roth, and put in, with ſome lemon-pecl cut thin ; 

ou may perfume it, if you pleaſe, with a little muſk 

r ambergreaſe tied in a bag, and ſteeped in the 

ream ; whip it up well with a whiſk, and, as the 

oth riſes, put it into cups, glaſles, or ſmall baſons ; 
r you may put it over fine fruit tarts. 


M m 
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Clouted Cream. 


Take four quarts of milk from the cow, in the 
evening, put it into a broad earthen pan, and let it 
ſtand till the next day, then put thediſh over a very ſlow 
fire, and another diſh over it to keep out the duſt, 
make it nearly hot, to ſet the cream; put it away to 

et cold, then take the cream off into a bowl, and 
Ke it well with a ſpoon. It is accounted very fin: 
in the Welt of England for tea and coffee, or to put 
over fruit pies and tarts. | 


— — - - D — 
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Quince Cream. 


2 


Take as much cream as you think you will want, 
boil it with a little cinnamon and lemon- peel, make 
it very ſweet with ſugar, ſtrain it off, and let it get 
cold; put your quinces into boiling water, boil then 
quick, uncovercd, 4111 they are * ; Pare and beat 
them very fine, rub them through a ſieve, then put 
them into a mortar, and mix the. cream well will 
them. Put it into ſmall baſons or glaſſes, and ſerie 
it up. 


. nr CI 


Citron Cream. : 


Take a quart of cream and put it into a ſtew. pan 
with one ounce of ilinglals, a ſtick of cinnamon, tue 
laure] leaves, a little lemoy-peel ; ſweeten it to your 
taſte with fine ſugar, bot gently till the ifingla 
is diſſolved, then ſtrain it off; put it into a deep Ct 
na diſh, or ſmall baſons; cut ſome green citron !! 
very thin ſmall ſlices, waſh it in roſe water to ral! 
the green colour, and when your cream is ne! 
cold, put in the cirron, ſo that it may fall into tlt 
middle, and be covered with the cream at top, l. 
not fall to the bottom. When cold, ſerve it up" 
table. | | 
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Raſberry Cream. 


Take a quart of very ripe raſberries, or raſver! 
jam, rub them through a hair ſieve to take out!, 
ſeeds, mix it with a quart of good cream, ſweete 
to your taſte with ſine powder ſugar, and put 
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5 and with a chocolate mill raiſe a froth; as the froth 
low 
ſt; 
y to 
and 
fine 


put ; 


| pan, and whiſk it with a whiſk till the froth riſes ; 
as it riſes take it off, and lay it on a ſieve as before: 
| when you have got as much froth as you want, put 
what cream remains into a deep China diſh or bow], 
and with a ſpoon put your froth upon it as high as 
| you can, and ſtick a light flower in the middle, or 
| pull. the pips off ſome flowers, and put here and there 
| | over it. | 

rant, 


| Snow and Cream. 
nabe Take a quart of new milk, and boil it with a ftick 
t gel of cinnamon, a lirtle lemon peel, two or three lau- 
then rel leaves, ſweeten it with ſugar to your taſte, beat 
ben up the whites. of ſour eggs, the yolks of fix, very 
n put fine, mix the milk and eggs well together, and ſtrain 
Fill all through a fine ſiève into a ſtew-pan; put it over 
{exit a flow fire, and ſtir it one way till it is thick, then 
pat it into a deep diſh to get cold; when cold, beat 
the whites of fix eggs to a high froth, put ſome 
-an milk and water into a broad ſtew-pan, and when it 
1, £0 boils, take the froth off the eggs and pur in on the 
\ your milk and water, boil it up once, then with a flice 
glas take it carefully off, and lay it on your cuſtard. 
p Ch 
on 1 Ice Cream 
o rat Take a dozen ripe apricots, pare them very thin 
near! and ſtone them, ſcald and put them into a mortar, 
1t0 i | and beat them fine; put to them ſix ounces of double- 
3p, d refined ſugar, a pint of ſcalding cream, and rub it 
t up l through a ſieve with the back of a ſpoon; then put 
it into a tin with a cloſe cover, and ſet it in a tub of 
tee broken ſmall, with four handsful of ſalt mixt a- 
aſber BRAY mong the ice; when you ſee your cream get thick 
out round the edges of your tin, ſtir it well, and put it 
-cten . in again till it becomes quite thick ; when the cream 
put all froze up, take it out of the tin, and put it into 


the mould you intend to turn it out of: mind that 
Mm 2 | 


ſpoonful of roſe water ; then put it into a deep pan, 


riſes take it off, and put it on a ſieve to drain; if 
you have not a chocolate mill, put it into a broad 
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ou put a piece of paper on each end, between the 
ids and the ice cream, put on the top lid, and have 
another tub of ice ready, as before, put the mould 
in the middle, with the ice under and over it; let it 
ſtand four hours, and do not turn ir out before you 
want it; then dip the mould into cold ſpring water, 
take off the lids and paper, and turn it into a plate, 
You may do any ſort of fruit the ſame way. 


Hartſhorn Flummery. 


Take half a pound of hartſhorn ſhavings, put them 
into a fauce-pan with three pints of water, boil it 
gently till reduced to a pint, {train it into a baſon, 
and ict it by to cool; boil a pint of thick cream, and 
let it get cold; put your jelly on, and make it blood: 
warm ; pur the cream to it, with a jill of white 
wine, two {poonsfol of orange flower water, ſweeten 
it with fine ſugar, and beat it till well mixt; dip 
your moulds or cups in cold water, then put in your 
flummery ; when it is cold, turn it out into a diſſ, 
and mix alittle cream, white wine, and ſugar toge- 
ther, and pour into your diſh, Cut a few blanched 

almonds in long ſlips, and ſtick in the tops of the flun- 
mery. | | 


Hartſhorn Flummery, a ſecond Way. 


Take four ounces of hartſhorn ſhavings, put then 
into a ſauce- pan with two quarts of ſpring water, | 
it Gmmer over the fire till reduced to a pint; or put it 
into a jug, and ſet it in the oven with houſhold bread; 
ſtrain it through a ſieve into a ſtew-pan, blanch an 
beat half a pound of ſweet almonds with a littl 
orange flower water, mix a little of your jelly 
and fine ſugar enough to ſweeten it; then ſtrain i 
through a ſieve to the other jelly, mix it well toge 

ther, and when it is blood warm put it into moulds 
or half-pint baſons; when it is cold, dip the moulds 
or baſons in warm water, and turn them into a dÞ 
Mix ſome white wine and ſugar together, and po 
into the diſh, You may ſtick almonds in, if 901 
pleaſe. | 
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Oatmeal Flammery. 
Get ſome oatmeal. (Scotch is the beſt) and put it 


into a broad deep pan, cover it with water, ſtir it 


well together, and let it ſtand twelve hours; pour 
that water off as clear as you can, put on more wa- 
ter, and let it ſtand twelve more then pour the wa- 
ter off clear, and ſtrain the oatmeal through a coarſe 
hair ſieve, put it into a ſabce- pan, ſet it over a flow 
fire, and ſtir it with a ſtick till it boils and becomes 


very thick; then pour it into ſoup-plates, and when 


cold, turn it out in plates, and eat it with what you 
pleaſe---either wine and ſugar, ale and ſugar, or cy- 
der and ſugar: ſome like it made hot with milk, and 


put a piece of butter in the middle, like a haſty-pud- 


ding. Take care you have plenty of water to your 


oatmeal, and when you clear off the laſt water but 
one, put on as much treſh as will moiſten it well: 
ſome let it ſtand forty-eight hours, ſome three days, 


ſhifting the water every twelve hours; but this you 


will do according as you like it for {ſweetneſs or tart- 
neſs. Grits once cut, 1s better than oatmeal. Ob- 
ſerve to ſtir it up well when you put in freſh water. 


French Flummery. 


Take a quart of cream, and one ounce of iſinglaſs 
beat fine, put it into the cream, and boil it gently 
for a quarter of an hour, ſtirring it all the time; then 
take it off, ſweeten it with fine powder ſugar, put in 
a ſpoonful of roſe and one of orange flower water, 
ſtrain it through a fieve, and ſtir it till half cold, then 
put it into a mould or baſon; when cold, turn it on 
a diſh, and garniſh with currant jelly, or put ſtewed 
pears round it. 

| Hedge-Hog. 


Take two pounds of {ſweet almonds, put them into 


boiling water, take of the ikins, ſave about four 


1171 ? » TY 35 , 11 4 
 ennces whole, put the reit in a mortar and beat them, 


with a little Ca 10 8 ; 
ittle Canary and orange flower water to 
Eecp them from oiling; then beat up the yolks of 
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twelve eggs, the whites of ſix, put them in and hcat 
them well; put iz a pint of cream, fweeten with 
powder ſugar to your palate, then put it into a ſtew. 
pan; put in half a pound of freſh butter melted, ſet 
it over a ſtove, and ſtir it till it is ſtiff enough to be 
made into the ſhape of a hedge-hog, then put it into 
a diſh, and cut the reſt of the almonds in long lips, 
and (tick in, to repreſent the briſtles of a hedge hoy, 
Boil a pint of cream, ſweeten it with ſugar, beat up 
the yolks of four eggs, the whites of two, mix them 
with the cream, ſet it over the fire, and ſtir it one 
way till it is thick, then pour it round the hedge-hog; Bn 
let it ftand till it is cold. Garniſh the diſh with cur. 
rant jelly, and ſerve it up; or put a rich calf's foo: WW 
jelly, made clear and good, inſtead of the cream, &c. 


Eggs and Bacon in Flummery. 

Take a quart of new milk and put into a ſtew-pan, 
with two ounces of iſinglaſs; boil it gently till the 
iſinglaſs is diflolved, ſweeten it with ſugar, and train 
it through a ſieve; colour a quarter of a pint red 
with cochineal; have a tin mould about four inches 
long, two broad, and one deep, put a little of the 
red at the bottom, and let it be cold, then put on 
ſome white, then red, and treble the thickneſs of 
white at the top, always obſerving to let one he cold 
before you put on the other, and that only blood: 
warm; then take five tea-cups and fill them half full 
with white flummery, and let all ſtand till the next 
morning: turn them out, and cut that of the tin 
moulds in thin ſlices, and lay in your diſh ; then turn 
them out of the cups, and put over the other, ut 
hole out of the tops, and lay in half a preſerved apr 
cot, to make it look like the yolk of an egg. Car 
niſh the diſh with currant jelly, calf's foot jelly, el 
flowers, as you fancy, | 


Fairy Butter. 


Take the yolks of two hard eggs, and beat the 
fine in a marble mortar, with a large ſpoonful © 
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orange flower water, and one of fine powder ſugar ; 
beat it till ir 1s a fine paſte, then mix it up with as 
much freſh batter out of the churn, and force through 
a ſtrainer full of ſmall holes into a plate or ſmall 
diſh, as an ornament for ſupper. 


Orange butter. 


Take and beat the yolks of ten eggs very well, 
put them into a ſtew- pan, with half a pint of Rheniſh, 
tix ounces of powder ſugar, and the juice of three 
China oranges, ſet them over a gentle fire, and ſtir 
them one way till thick ; when you take it off, ſtir in 
a piece of butter as big as a walnut, then put it into 


a diſh, and when cold ferve it up. 
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3 Hartſhorn Jelly. 
ood: ; 2 E half a pound of hartſhorn ſhavings, put 


= them into a ſauce-pan with three quarts of wa- 
next ter, a lemon-peel, and a ftick of cinnamon, boil it 
em gently till it is a ſtrong jelly, which you may know 
turn by taking a little out in a ſpoon, and let it cool; then 
train it through a fine ſieve into a clean ſtew- pan, 
aprr ** in a pint of Rheniſh wine, ſweeten it with loaf 
Gar: agar to your palate, ſqueeze the Juice of four lemons, 
y, 0 | or two lemons and two Seville oranges, ſtrain the 
Juice to keep out the ſeeds, and put in with a little 
ſaFron, boil it up, beat up the whites of eight eggs 
to a high froth, mix them well in the jelly, and boil 
: jelly, an 1 
It up for five minutes; then take it of the fire, cover 
| 13 over, and let it ſtand five minutes; have ready a 
Iwan-ſkin jelly. bag hung in a frame, put a bow] under, 


them 


ful ck 


6 


p 7 > 8 0 Fs FEET: E . bY 
— . . 7 * 2 22 C YR ,- © Nr 
PE SE as OP p 8 nt I a Ne Dae * 
- ds» N 5 > 1 
2 . * n Wann 
r . rn * 


N 
N 
- 
— 
N 0 7 
N * 
b 1 
* - 
G 
þ & * 
+ , 

3 
1 

ary 

15 

+8 

a * 
1 

7 4 . 
= * R 
7 94 
+ 
I 2 
1. 
4 
2 2 
2 
= : 
" 1 
8 4 

. 
1 
2 92 

2 1 
yr va »4 
IS 
a 2 
8 
35 
hf » 
N 

1 1 
1 by 0 
4 

2 
7 4 
* P 7 
£4; 

& * 

1* 
— = 
7 
Wh 
4 2 
Fes 
* 
1 
— I; 
"4 o 
I RE 
* *1 
1 
OS 
> In 
C pI 
4 "Pas 
c +* 
8 at 
2 
1 — 7 
* 
Þ3 #1 
= » 
1 
* 4 
11 
£ . 
21 
87 Ph 
T + 
3, 
27 bt \ 
» * 
* . 
. " 
— 1 
2 i 
I 
4 4 
© 
-© 
-—< 
4 "= 
** 
* 
6 2 - 
32 
1 
1 
þ 2 
1 
; * 
v4 . 
. 
"TR 
** 
$3 
; 
1 i 
: 3 
CF \ 
— 91 

1 
2 
* 

”- * 

S © 7 
N TE 
* ® = 
- - 
I Ss. 
g 3 

* OA 

N 3 
7 4 ol 

; ES 
ö 
* | 
5 5 

* J 
. 23 
* * 
e 
- Io 

Ip 
4 
£ "© 
+75 

* 

* 
4 1 

; 3% 

ny 

&. 

23 
"1 > 
wo 
* 
1 
- Fa 
1 
2 
* 
#4 + 5 
IS © Fats 
: FA 
* 
1 
— 
7 * — 
* 7 
5 2 
Dp 
* 
vel 
: q 
by 
3 T, 
a * 

Fi 
38 
—x 
- * 

r 1 
J 4% 
- 
= 
12 8 
* o 
; ii 


Pts * 8333 
. 


* — * — 
* . n " on 
F * 


2 8 
S Xt Ae 
TR 
» . 9898 +4 » ps 
r 


= 


yp 2 " 
Sa 
* * - 
* = 
4 ; 
' 
1 7 - 
S ; 
bu 
A3F J 
0 
4 I 
a 
$3 - 
7 "» 
3 2 
3 
0 4» 
; © = 
f $% 
* n 
- 
3." 
1 
* 1 * 
75 I 
a EX I 
- © 3g 
F4 2 
4 e 
41 
2 
> IIS I 
. x 
* 3 
3 
YA 
bu, [2 
>» þ 
= 1 
* 343 
4 
% 4 
» * 
: 4G C p U 
1 1 
* * 9 
1 x 
4 
CHeT © 
_—- * 
4 3 % 
4 5X 
4. * 
317 
» 4 - 
A 
* 7 
1 N 
A 
K % 
If 4 
> N 
n 
SF - 
1 
1 1 4 
7 ST + 
&. | * 
1 4 
3-8 2 
OY I 
> 1 
© KW 
1 A 
* 4 
2 LS. i 
1 
94 
£ of 
S 7 0 
"$6 {4 q 
SE 
„ 
3 
* 
3 12 
* 1 
take I y I 
' 
P ws + 
4. 
1 4 1 
14 4 
* 8 o - 
1 
1 
* 
. 2 by” 
* e 
. A = 
22 > Jl 
- i 
4 + 1 
2 
Ry 
i {i 
1 
& 9! 8 1 
$4 1 
* x 
1%. >3:& 
8 1 
x * 4 
4 
EY 
EH 
X , 
$ EIS 
" 5 
* * 1 
5 
1 
* 
1 
F 
1 
1 4 
IL z 
;&® 7? 
1 3 
i: 1 
2 
11 
1 * £ 
i £9 
BY 
4 
— 


* 2 - * Dr -= 
p | ack ade ha * Ta l 
nee . 
C 1 
VEST Fer Ix 
1 n 


L 9 
T e bs * 
78 ä , = fo „„ * * * 1 « Te Ado ib ed 8 1 l a pg 
F 0 F n D ) —_— n * , 7 8 4 I \ N 
— — * re en 12 2 * = a w 22 2 "Way; ; " s = 8. * 1 ; 
g 275 £ os. Cab 7 5 TY DIST FR * V p 8 . — 2 8 
— 2 2 e i Od bY \ ' - LY . — * A <4 Sat 8 . n LS — 
2 5 4 —— n 4 8 3 pag b 8 . wa ET "a 4 9 5 g 8 * 
it tex 3 ” cata 7 * OI * why 8 25 l ey N By "EA ENG =» ls * * 
74 g 2 " b W as Me. MLA 1 N = bu, =. o — 
a N * * I an 1 = © hl 2 CES * 2 < LA 
— 1 —— . vi 5 Chet J - V's LN CIS * * UI GS - 2 1 ITN 
* 5 A SSLAN LEE © „ FF _— * by — 8 , 4 SR IT 0 i f\ * —_ DFI - = 
OT 8 n El - 1 = * — * ng fe 7 b FCS 5 1 n 
3 9 K PS ab bs 11 LE STK] wW \ = 0 _— 1 A 
am = 1 * * CEE ws = wa 
( 0 RRC n 


404 JELLIES any SYLLABUBS. 


and pour your jelly in gently, and as it runs pour itin 
again till it is as bright as you want it; when it i; 
clear and bright, with a clean ſilver ſpoon fill your 


In, to make it palatable, before you put your eggs in; 
for by putting ſugar and lemon in afterwards You 
will prevent its being clear. | 


Calf's Feet Jelly. 


Take two calf's feet, and take out the large bone, 
cut them in ſmall pieces, put them into a ſauce-pan 
with three quarts of water, a little lemon-peel, 2 
Rick of cinnamon, and boil them gently till it is re. 
duced to a quart; be careful in trying with a ſpoon 
that it is ſtrong enough; {train it off, and let it ſet. 
tle for half an hour, then ſkim it very clean, and 
pour it from the ſettlings into a ſtew- pan; put in 
half a pint of mountain or Liſbon wine, ſweeten it 
to your taſte with loaf ſugar, ſqueeze four lemon, 
or two lemons. and two Seville oranges, ſtrain the 
juice to keep out the ſeeds, and put in the lemon- 
peel, and a very little ſaffron, boil it up a few mi. 
nutes, then beat up the whites of eight eggs to 
high froth, and mix them well together with the 
jelly, then boil it up for five minutes; have your bag 
ready with a bowl under it, pour your jelly gently in 
that it may run pretty faſt through at the firſt, anda 
it runs pour it in again for ſeveral times, till it 15% 
clear as you would have it; when it is all run of, 
with a ſilver ſpoon fill your glaſſes. | 

Note. You may make any large quantity by ob. 
ſerving the ſame rules. | 
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Jelly for Moulds, &c. 


As this jelly requires to be a great deal ſtrong” 
than for glafles, it will of courſe be neceſſary to have 
ſtronger things to make it with. You mult take tv? 
calf's feet, and one neat's foot, take out the large 
bones, and cut them ip ſmall pieces; if you do not 
like the neat's foot, uſe two ounces of iſinglaſs in l 
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lafles. Always be ſure 2 your ſugar and lemon 
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ſtead; put it into a large ſauce- pan or pot, with a gal- 
lon of water, a lemon- peel cut thin, and a ſtick of 
cinnamon; boil it gently till it is reduced to three 
pints or leſs, as it boils ſkim it well, try it with a 
ſpoon as before directed, and it you find it ſtrong 
enough, ſtrain it off, and let it ſettle half an hour, 
then ſkim the top, and pour it from the ſettlings into 
a ſtew- pan, put in half a pint of white wine, ſweeten 
it with loaf ſugar, ſqueeze fix lemons, ſtrain the 
juice to keep out the ſeeds, and put in with a little 
lemon-peel; if you want it quite clean and bright, 
don't put in any ſaffron; if you want it an amber co- 
jour, put in a little ſaffron ; if a very high colour, 
bruiſe a little cochineal and put in; boil it up for ten 
minutes; beat the whites of ten eggs up to a bigh 
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froth, mix them with the jelly wel 
boil it up for ten minutes; then take it off the fire, 
cover it, and let it ſtand for ten minutes; have your 
bag ready with a bowl under, pour your jelly in 
n the, Wn gently, and as it runs through pour it into the ba 
mon- again, till it is as bright as you want it; when it is 
mr Rn all run through, fill your monlds, and let it ſtand till 
it is cold, then looſen the ſides with your fingers, 
h the dip the mould into warm water, and turn it out en 
r bay e your diſh. Garniſh with broken jelly, or flowers, 
or as your fancy leads you. 
r 15% Savory Jelly. . 

i Cut ſix thin raſhers of lean ham, and put at the 
bottom of a ſoup pot; cut the ſhank-end of a knuckle 
of veal, with a pound of lean veal, in ſlices, put them 
in with half a pint of water, fix blades of mace, a 

tew cloves, a carrot cut in ſlices, cover the pot cloſe, 
| ſet it over a flow fire and ſweat it gently for fifteen 
ninutes, then pour in a gallon of boiling water, and 
as 1t boils up ſkim it well; put in a ſpoonful of ſalt, 
| and ſtew it gently for ſix hours, then try with a 
| ſpoon whether it is a ſtrong jelly, if it is not, ſtew it 
till it is ſo; train it off into a pan, and ler it ſettle; 
then ſkim the fat clean off, pour it clean from the 
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fettlings into a ſtew- pan, and put in a gill of elder 
or common vinegar; beat up the whites of twelye 
eggs to a high froth, and mix with the jelly well to- 
gether. If you want it a high colour, bruiſe a little 
cochineal and put in, boil it up till the eggs become 
a fine white froth at the top, then take it off the fire, 
cover it up, and let it ſtand ten minutes: have your 
*bag ready, and pour it in gently, and as it runs put 
it into the bag again, till it is quite clear; when all 
is run through, it will be fit to fill your moulds, &c, 


Orange Jelly. 
nk + Take half a pound of hartſhorn ſhavings, or four 
ounces of iſinglaſs, put it into two quarts of ſpring 
Vater, and boil it gently till it is a ſtrong jelly; take 
the juice of three Seville oranges, three lemons, and 
ſix China oranges, the rind of one Seville orange, 
and one lemon pared very thin; put them to your 
jelly, ſweeten with loaf ſugar to your taſte, beat up 
the whites of eight eggs to a froth, and mix them 
well in, and boil it fer ten minutes; then rum it 
through a jelly-bag till it is very clear; put it into 
your moulds, and let ir ſtand till it is thoroughly 
cold, then dip your moulds in warm water, and turn 


them out into a China diſh, or flat diſh. Garniſh 
with flowers. | 


Ribband Jelly. 

Take four calf's feet, take out the great bones, 
cut them ſmall, put them into a pot with {ix quart 
of water, four ounces of iſinglaſs, a little lemon- peel 
a ſtick of cinnamon; boil it gently for ſix hours jk 
it well, and try a little in a ſpoon to ſee if it be 
ſtrong enough, if it is, ſtrain it off into a clean pa 
and let it ſettle one hour; then if there is any fat at 
the top ſkim it off, and pour it from the ſettlings int 
a ſtew-pan ; put in a pint ef white wine, the juice 
fix lemons, and ſweeten it with ſagar to your tai; 
beat up the whites of ten eggs, ſtir them well in, and 
boil it up gently for ten minutes; then take it off tit 
fire, and let it ſtand five minutes; have your bag fel 


N . 8 — — — —ů̃ — — — - — g _ — — x X —— — 
— — = - — — - —— = o* . = — 2 
— — N = —  - — = m_ — - . 2 D — 
— —— - 2 — — — 1 — 7 — 2 — — — - 
— — — — - — . 7 RS — — e — 
— * — — = 2 — - n= © — — — — em 9 — N — * — — 
- - —— - - > IE: 6. SEPT = — — . — — — ou 
wm — 2 — — = « a Do = ZE. pe. — N — + — 4 5 2 
— —— — — — — £ — porn ns —— ——ů — 6 2 = *. 2 - — 
— — — — — 2 = — — — * —2 — wor ' SIE ISL 2 =! — — — — — — 
EY Dn an — — — — = = = r An Ir nn _ — go 2, — oo — — — . — = 
— — 2 2 — — 2 —— ——— > = 2 — — = a — - Sn On eta, — —— — 
_ - — = . 8 — — — — — — _ — — — ̃ — ——— — = —— — 
7 - —_— 2 — — — - — : = — i = - D—_—_— — 


wn, 
— 
— 


— 4 <_—_— - — 
— — — 


JELLIES AND SYLLABUBS. 
« 407 


dy, and run 
, un it through till ir 1 
have it; | gh till it is as clea ä 
1 ; then colour ſome of it red ras you would 
YOu! with ſpinach juic ed with cochinea] 
with the ſyrup of 07s mo with ſaffron _ „ 
and ſome of i , white wit on 
high aſſes 8 — 
chick: one Rn every colour A „ ly into 
you put r muſt be therougchl an inch 
put on the other ghly cold befo 
ee, e warm. for : and that you put on muſt ry 
may take a Ss fear it mix together 8. 
and one dee 5 ſix inches long 55 = you 
Z cold dürn A P- It in the ſame ee 1C road, 
ont, cut it with a thin bots 2 
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Green Mellon 1n Jelly 


Make a pi 

s int of blanc' 

light P anc'man 

reen wi "= Se, and co 1 

ng ng epi pr rei 

2 deep mould with en it 18 cold turn 3 9 2 

n Wl cold, op wow e a little jelly at the 3 have 

it warm,, 3 n in, and put ii - quite 

ino more 3 e cold, then fill up ene jelly blood- 

bi: Ha morning _— „let it ſtand all ni _— 3 

turn ee ee Howe it into a diſh, and Ps. 3 the 
; | Yo 


Fruit in Telly. 


Have 2 . 
2 plain . 
1 three 3 q mould, either long or 
uarts . directed in thi eep; have ſome mould ron about 
peel, I | of the mon] 8 chapter, and put { jelly made as 
= ould about | put {ome at the b. 
ſw : be cold, then a quarter of an inch he bottom 
it be WY ſort of ripe ages in ripe peaches, Wee let it 
- cat in quarters t or preſerved fruit > or any 
little jelly bload or in any ſhape you fa En”. 
5 ; then fill up ane its place. otherwiſe The 1 cole 
et it ſtand till itz ir mould with blood will riſe 
to a diſh, and is thoroughly cold, rh -warm jelly, 
garniſh it to vour kan en turn it in- 
ancyv. 
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mind that you ue in your fruit neatly, to ſhew it to 
advantage, and your jelly very clean, as a little ex- 
perience will teach you. Fe) 


Gold Fiſh in Jelly. 


Fill two or three ſmall fih-moulds with very ſtrong 
blanc'mange, when cold turn them out, and gild the 
fiſh with leaf-gold, let then ſtand for one hour, that 
the gold may dry on; have a mould, put a little 
mould jelly at the bottom, when it is cold lay the 
gold fiſh in back downwards, put in ſome jelly blood- 
warm to faſten them to their places; when it is eold 
Hill the moulds up with biood-warm jelly, and let 
them ſtand all night; the next day turn them out into 
- diſh, and garniſh with flowers, or any thing you 

ancy. | 
5 Hen's Neſt in Jelly. 

If you have got egg-moulds fill them with blanc'- 
mange, and when cold turn them out; but if you 
have no moulds, break holes in the thick ends of ſix 


or ſeven eggs, and pour out the yolks and whites as 


clean as you can, ſet them on one end in ſalt, and 
with a funnel fill them with ſtrong blanc'mange; when 
they are cold, very carefully break the ſhells and take 
them off the blanc'mange, put a little jelly at the 
bottom of a round mould, or China bowl, lay the 
eggs on it, and put in a little jelly to fix them to 
their places; when cold put in more jelly blood- 
warm, till it is even with the eggs; then Jay ſome 
vermicelli over and round them, to make it look like 
a neſt; when it is cold, fill the mould or China bow! 
quite full, ſet it aſide all night, the next day turn it 
out into a diſh, and garniſh with ſweetmeats, flowers, 
or any thing you fancy. 


Red Currant Jelly. 


Gather your currants when they are full ripe, on 
a dry day, and to every gallon of red put a quart 0 
white, put them into a preſerving-pan, cover them 
cloſe, and ſet them over a ſlow fire, ſtirring them, “ 


3 
„ 
/ Gs" 
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prevent their burning at the bottom, till the juice is 
out; or put them into an earthen-pan, tie a paper 
over them. and ſet them in a warm oven for one Hour; 
then pur them into a flannel bag, and when the juice 
is all run out, to every pint put a pound of loaf ſugar 
broke into ſmall pieces, put it over a gentle fire, and 
Rir it till the ſugar is melted, or it will burn at the 
bottom ; ſkim it well, and boil it gently half an hour ; 
while it is hot put it into your gallipots or glaſies; 
when it is cold put brandy papers over it, and tic 
another paper over that. Put them in a cool dry 
place. 

| Black Currant Jelly. 


Gather your currants as before, and ſtrip them off 
tne ſtalks, put them in an earthen pan, and to every 
ten quarts put in a quart of ſpring water; tie a pa- 
per over them, and ſet them in the oven for two hours, 
then ſqueeze out the juice apts; a fine cloth, and 
to every pint of juice put a pound of loaf Tags broke 
to pieces, {tir it and boil it gently for balf an hour, 
kim it well all the time. While it is hot put it into 
gallipots; put brandy papers over it, and tie another 
paper over that, and keep it in a cool dry place. 


Turkey 1n Jelly. 

Take a nice hen-turkey, bone it, and cut off the 
pinions ; make a forcemeat with the fleſh of a fowl, 
ſome lean veal, beef marrow, beef ſuet, ſweet herbs, 
bread crumbs, &c. fill your turkey, and truſs it as 
for boiling, put it into a ſauce-pan, cover it with veal 
broth, and put in a bundle of ſweet herbs, a little 
cloves, mace, and all-ſpice ; boil it gently till it is 
tender, then take it out, and let it be cold; put it 
on the diſh on which you intend to ſend it to table, 

ave ready a good ſavory jelly, made as directed in 
the beginning of this chapter, and pour over it blood- 
| Warm, Garniſh with flowers and curled parſley, and 

ſtick a ſprig of myrtle in the breaſt; or colour ſome 


jelly red and yellow, and ornament the breaſt with 
it to your fancy. 
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Chicken in Jelly. 


Treat a chicken the ſame as a turkey ; have an 
ovel mould, put in ſome ſavory jelly a quarter of an 
inch thick; when it is cold put the chicken in, breaſt 

downwards, put in a little jelly blood-warm, to fa. 
ten it, and when it is cold fill your mould with blood- 
warm jelly, let it ſtand all night, and the next day 
turn it into a diſh. Garniſh it with ſlices of lemon, 
or Seville orange. 
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f Note. You may put patridges, or any ſmall birds, 0 
into ſavory jelly, but you need not bone them. 2 
Lobſter or Crayfiſh in Jelly. | 2 5 ö 
Boil two ſmall lobſters, or about a dozen crayfſ., v 
put a little ſavory jelly at the bottom of your mould, th 
and when it is cold put in your lobſters or cravfiſh ya 
backs downward; put in a little blood-warm jelly 
to faſten them to their places, and when cold fil la 
* moulds with blood-warm jelly, let them ſtand Po: 
All night, and the next day turn them into a diſh, it! 
Garniſh with ſlices of notched lemon or Seville the 
orange. | cal 
Whipt Syllabubs. im: 
Take a quart of good ſweet cream, put it into! * 
broad earthen pan, with a jill of fack, the juice ot a 2 
lemon or Seville orange, and the rind of a Jemon cut n 
thin; make it pretty ſweet with fine powder ſugar, 3 9 
whip it with a whiſk, and as the froth riſes take ! _ 
off, and put it on a fieve to drain for half an hour; a 
then halt-fll your glaſſes with ſome red, and for rus 
white wine, and with a ſpoon put on your {y!l:w! pans 
as high as you can: or you may half, fill your ge 2 dif 
with different coloured jelly. Never make it hang | 
before you want to ſend it to table. | 
E Solid Syllabubs. ; His 
To a quart of rich cream put in a pint of mounta? = _ 
wine, the juice of two lemons, the rind of onc gri'” and 


ſweeten it with powder ſugar to your taſte, v hip l 


— 
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well, take off the froth as it riſes, lay it on a hair 
fieve, and put it in a cool place till next day; then 
fill your glafſes better than half- full with the thin, and 
with a ſpoon put on the froth as high as you can.--- 


tom. 


Everlaſtin g Sy llabubs. 


Take three pints of good thick eream, put into an 
earthen pan, with half a pint of Rhenith, half a pint 
of ſack, the juice of two large Seville oranges, the 
rind of three lemons grated, and a pound of double- 
refined ſugar pounded and ſifted; put in a ſpoonful 
of orange flower water, beat it well together with a 
whiſk for half an hour, then with a ſpoon take off 


your glafles. This will keep a week. 
The beſt way to whip ſyllabubs, is to have a fine 
large chocolate mill, which you muſt keep on pur- 
oſe, and a large deep bowl or pan to mill them in; 
It is both quicker done, and the froth ſtronger. For 


calve's feet jelly, made thus; cut two calve's feet into 
ſmall pieces, put them into a ſauce pan, with two 
| quarts of water, and a little lemon-peel, boil it gent- 
ly till reduced to a pint and a half, then train it off, 
and let it ſtand half an hour to ſettle; ſkim it well, 
pour 1t into a ſtew-pan from the ſettlings, bear up 
the whites of ſix eggs and put in, boil it gently for 
ten minutes, then run it through a flannel bag, and 
mix it with the clear that you ſaved from the ſylla- 
bubs; ſweeten it to your taſte, give it a boil, then 


a diſh. Garniſh with flowers. 


32 


syllabub under the Cow. 


Pat a bottle of either red or white wine, ale or 
eyder, Into a China bowl, ſweeten it with ſugar, and 
grate in ſome nutmeg, then hold it under the cow, 
and milk into it till it has a fine froth at the top ; 

| Nn 2 Y 


It will keep ſeveral days, and look clear at the bot - 


the froth, and lay it on a ſieve to drain, and then fil! 


pour it into your moulds, and when cold turn it into 


uw 


the thin that is left at the bottom, have ready ſome” 
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of white wine, the juice of a lemon or Seville e 


the beſt, which ſet on a China diſh. Firſt, take 
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ſtrew over it a handful of currants, clean waſhed and 
picked, and plumped before the fire. 

You may make this ſyllabub at home, only have 
new milk. Make it as hot as milk from the cow, 
and out of a tea-pot, or any ſuch thing, pour it in, 
holding your hand very high. | : 


Lemon Sylabubs. 


Take a quarter of a pound of loaf ſugar in one 
piece, and rub it on the rind of two lemons till you 
have got all the efletite out of them, then put the 
ſugar into a pint of cream and a pill of mountain 
wine, ſqueeze in the juice of both the lemons, and let 
it ſtand for two hours, then whip it with a whiſk, or 
mill it with a chocholate mill, and as the froth riſes 
take it of, and put it on a ſieve to drain; let it ſtand 
all night, then put the clear into the glaſſes, and 
with a ſpoon put on the froth as high as you can. 


Trifle. 
Take a quart of thick cream, and put into it a glll 


grate in the rind of a lemon, ſweeten it with powder 
ſugar, whip it with a whiſk, or mill it with a cho- 
colate mill, and as the froth riſes take it off, and 
put it on a hair ſieve to drain; put a quarter of a 
pound of macaroon cakes, and ratafia drops, into» Wl 
deep diſh, juſt wet them with ſweet wine; boil a pint WR D 
of milk or cream, ſweeten it with ſugar, beat up the Wl 
yolks of four eggs and mix with it, put it over a {lov 
fire, and ſtir it till it is thick, then put it on the cakes, 
and when cold put the froth on as high as yon can, 
and ftrew it over with nonpareils of different colours 
(theſe are bought at the confectieners.) Garnith it 
with flowers, or currant jelly, ſweetmeats, &c. 


G 


Floating Iſland. 


Take a deep diſh, according to the ſize and quan- 
tity you would make; but a pretty deep glaſs 1 
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quart of the thickeſt cream you can get, make it pret- 
ty ſweet with e pour in a Fim of ſack, grate 
in the yellow rind of a lemon, an mill the cream 
till it is of a thick froth, then carefully pour the thin 
from the froth into your diſh or glaſs; take a French 
roll, or as many as you want, cut it as thin as you 
can, pat a layer of that on the cream as lightly as 
poſſible, then a layer of currant jelly, after that a 
very thin layer of roll, then hartſhorn jelly, and then 
French roll, and over thar whip the froth you ſaved 
off the cream, very well milled up, and put on the 
top as high as you can heap it; and as for the rim of 
the diſh, ſet it round with fruit, or ſweetmeats, ac- 
cording to your fancy. 

This looks very pretty in the middle of a table, 
with candles round it. You may make it of as many 
different colours as you fancy, according to what 
jellies, jams, or ſweetmeats you have; or at the bot- 
tom of your difh yon may put the thickeſt cream you 
can get, but that as you fancy. 
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Directions for thoſe that attend the Sick. 


Mutton Brorh 


ARE a pound of a loin of mutton, take off the 

fat, put to it one quart of water, let it boil, 
and ſkim it well; then put in a good piece of upper- 
cruſt of bread, and one large blade of mace, cover it 
cioſe, and let it boil ſlowly an hour; do not ſtir it 
| bat ponr the broth clear oF. Seaſon it with a little 
| falt, and the mutton will be fit to cat. If you boil 
turnips, do not boil them in the broth, but þy them- 
iclves in another ſauce-pan. | 


"WAY 
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To boil a Scrag of Veal. 

Set on the ſcrag in a clean ſauce- pan: to each pound 
of veal put a quart of water, ſkim it very clean, then 
Put in a good piece of upper-cruſt, a blade of mace 
to each pound, and a little parſley tied with thread. 
Cover it cloſe; then let it boil very ſoftly two hours, 
and both broth and meat will be fit to eat. 


Beef or Mutton Broth, for very weak People who 
| take bat little Nouriſhment. | 


Take a pound of beef or mutton, or both together: 
to a pound put two quarts of water ; firſt ſkin the 
meat and take off the fat, then cut it into little pie- 
ces, and boil it till it comes to a quarter of a pint. 
Seaſon it with a very little corn of ſalt, fkim off all 
the fat. Give a ſpoonful of this. broth at a time to 
very weak people; or half a ſpoonful may do: to 
ſome a tea ſpoonful at a time; and to others a tea- 
cupful. There is greater nouriſhment from this than 
any thing elſe. 


Beef Drink, which is ordered for weak People. 


Take a pound of lean beef; then take off all the 
fat and ſkin, cut it into pieces, put it into a gallon ef 
water, with the under cruſt of a penny loaf, and a 
very little falt; let it boil till it comes to two quarts, 

then ſtrain it off, and it is a very hearty drink. 


Beef Tea. 


Take a pound of lean beef, and cut it very fine, 
pour a pint of boiling water over it, and put it on 
the fire to raiſe the ſcum; ſkim it clean, ſtrain it off 
apd let ir fettle; pour it clear from the ſettlings, and 
then it is fit for uſe. 


Pork Broth. 


Take two pounds of young pork ; then take off 
the ſkin and fat, boil it in a gallon of water, with 3 
turnip, and a very little corn of ſalt, let it boil till it 
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comes to two quarts, ſtrain it off, and let it ſtand till 
cold. Take off the fat then, leaving the ſettlings at 
mue bottom of the pan, and drink half a pint in the 
morning faſting, an hour before breakfaſt, and at 
naoon, if the ſtomach will bear it. 


To boil a Chicken. | 

Let your ſauce- pan be very clean and nice; when 
the water boils put in your chicken, which muſt be 
very — pickt and clean, and laid in cold water a. 
quarter of an hour before it is boiled, then take it 
out of the water boiling, and lay it in a pewter diſh. 
Save all the liquor that runs from it in the diſh, cut 
up your chicken all in joints in the diſh, then bruiſe: 
the liver very fine, add a little boiled parſley chop- 
ped fine, a very little ſalt, and a little grated nutmeg; 
mix it all well together with two ſpoonsful of the 
liquor of the fowl, and pour it into the diſh with the 
reſt of the liquor in the difh; if there is not liquor 
enough, take two or three ſpoonsful of the liquor it 
was boiled in, clap another diſh over it. Then ſet it 
over a chafing dith of hot coals five or ſix minutes, 
and carry it to table hot with rhe cover on. This is 
better than butter, and lighter for the ſtomach, 
though ſome chuſe it only with the liquor, and no 
| parſley, nor liver, and that is according to different 
| palates : it is for a very weak perſon. Take off the 
in of the chicken before you ſet it on the chafing- 
diſh. if you roaſt it, make nothing but bread-ſauce, 

and that is lighter than any ſauce you can make tor a. 
weak ſtomach, 


Thus yon may drefs a rabbit; only bruiſe but a 
little piece of the liver. 
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To boil Pigeons. - 

Let your pigeons be clean waſhed, drawn, and 
Kinned, boil them in m'lk and water for ten mi- 
nutes, and pour over them {ance made thus :---take 
the liver par-boiled, and bruife it fine, with as much 
parſley boiled and chopped fine, Melr ſoine butter, 


8 


machs. 
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mix a little with the liver and parſley firſt, then mix 
all together and pour over the pigeons, 


To boil a Partridge, or any other Wild Fowl. 
When your water boils put in your partridge, 


let it boil ten minutes; then take it up into a pewter. 


plate, and cut it in two, laying the inſide next the 
plate, and have ready ſome bread ſauce made thus: 
take the crumb of a halfpenny roll, or thereabouts, 
and boil it in half a pint of water, with a blade of 
mace; let it beil two or three minutes, pour away 
moſt of the water, then beat it up with a little piece 
of nice butter, a little ſalt, and pour it over the par: 
tridge ; clap a cover over it, then ſet it over a chat- 
ing-diſh of coals four or five minutes, and ſend it 
away hot, covered cloſe. 

_ Thus you may dreſs any fort of wild fowl, only 
boiling it more or leſs according to the bigneſs. Ducks, 
rake off the ſkins before you pour the bread-ſauce 
over them; and if you roaſt them, lay bread-fauce 
under them. It is lighter than gravy for weak ſto- 


To boil a Plaice, or Flounder. 


Let your water boil, throw ſome ſalt in, then put 
in your fiſh; boil it till you think it is enough, and 
take it out of the water in a ſlice to drain. Take 
two ſpoonsful of the liquor, with a little ſalt, alittle 
grated nutmeg ; then beat up the yolk of an egg vel 
well with the liquor, and ſtir in the egg, beat it wel 
together; with a knife carefully flice away all te 
little bones round the fiſh, pour the ſauce over it. 
then ſet it over a chafing diſh of coals for a minute, 
and ſend it hot away. Or in the room of this ſauce, 
add melted butter in a cup. 


To mince Veal, or Chicken, for the ſick or wa 
: People. 


Mince a chicken, or ſome veal, very fine ; take o 


has a ie. oi... 
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the ſkin, juſt boil as much water as will moiſten it, 
and no more, with a very little ſalt; grate a very 
little nutmeg, then throw a very little flour over it, 
and when the water boils put in the meat; keep 
ſhaking it over the fire a minute, then have ready 
two or three thin ſippets, roaſted nice and brown, 
laid in the plate, and pour the mince-meat over it. 


To pull a chicken for the ſick. * 


You muſt take as much cold chicken as you think 
proper; take off the ſkin and pull the meat into little 
bits as thick as 2 quill, then take the bones, boil 
them with a little ſalt till they are good, ſtrain it; 
then take a ſpoonful of the liquor, a ſpoonful of 
milk, a little bit of butter as big as a large walnut 
rolled in flour, a little chopped parſley, as much as 
will lie on a ſixpence, and a little ſalt, if wanted; 
this will be eneugh for half a fmall chicken ;. put all 
together into the {auce-pan, then keep ſhaking it till 

it is thick, and pour it into a hot plate. 


Chicken Broth. 


You muſt take an old cock, or large fowl, flay it, 
then pick off all the fat, and break it all to pieces 

W 1th a rolling pin, put it into two quarts of water, 

Wy with a good cruſt of bread, and a blade of mace; 
let it boil ſoftly, till it is as good as you would have 
it. If yeu do it as it ſhould be done, it will take 
ve or {ix hours in doing. Pour it off, then put a 
quart more of boiling water, and cover it cloſe; let 
it boil ſoftly till it is good, and ftrain it off. Seaſon 
with a very little ſalt. When you boil a chicken, 
fave the liquor; and when the meat is eat, take the 
bones, then break them and put to the liquor you 
olled the chicken in, with a blade of mace, and a. 


* of bread, let it boil till it is good, and ſtrain, 
at oft. ; 
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Chicken Water. | s 
Take a cock, or large fowl, flay it, then bruiſe. 
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it with a hammer, and put it into a gallon of water, 


with a cruſt of bread. Let it boil half away, and Wl 
ſtrain it off. =. 
- White Caudle. | : . 
Yon muſt take two quarts of water, mix in four 
ſpoonsful of oatmeal, a blade or two of mace, a piece 
of lem#n-peel, let it boil, and keep ſtirring it otten; 
let it boil about a quarter of an hour, and take care 
it does not boil over; then ſtrain it through a coarſe 1 
tieve. When you uſe it ſweeten it to your palate. P 
Grate in a little nutmeg, and what wine is proper; ! 
and if it is not fit for a ſick perſon, ſqueeze in the 15 
juice of a lemon. SD Br P! 
| . Brown Caudle. | | 10 
Boil the gruel as above, with fix ſpoonsful of oat- 
al, and (train it, then add a quart of good ale, not _ 
*bitter ; boil it, then ſweeten it to your palate, and bs 
add half a pint of white wine. When you do not put Yo 
in white wine, let it be half ale. EE an 
| | ad 
— Water Gruel, | = the 
YoualSrake a pint of water, and a large ſpoon: 
ful of oatmeal, then ſtir it together, and let it boiluy Wl 
three or four times, ſtirring it often; do not lett WF 7 
boil over; then ſtrain it through a ſieve, ſalt it to your Wl pea: 
palate, put in a good piece of freſty butter, brew it pn: 
with a ſpoon till the butter is all melted, then it will a qu 
be fine and ſmooth, and very good. Some love alt boi! 
tle pepper in it. | - Thi; 
| | Panada. orde 
You muſt take a quart of water in a nice clean 
ſauce- pan, a blade of mace, a large piece of crum»0 utte 
bread, let it boil two minutes, then take out the 
bread and bruiſe it in a baſon very fine, mix as much . 
water as will make it as thick as you would have vith 
the reſt pour away, and ſweeten it to your palate: mall 
ut in a piece of butter as big as a walnut; do not pl Irrir 
in any wine, it ſpoils it: you ma 2 in a little zins t 
nutmeg. This is hearty and good diet for ſick Pes 7 


ple. 
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To bail Sago. 
put a large ſpoonful ef fago into three quarters of 
a 1 of 9 ſtir it and boil it ſoftly till it is as 
thick as you would have it, then put in wine and ſu- 
gar, with a little nutmeg to your palate. 


To boil Salop. 

It is a hard ſtone ground to powder, and general- 
ly ſold for one ſhilling an ounce. Take a large tea- 
ſpoonful of the powder and put it in a pint of boiling 
water, keep ſtirring it till it is like a fine jelly, then 
put wine and ſugar to your palate, and lemon if it 
will agree. | | | 


Ifinglaſs Jelly." | 
1 Take a quart of water, one ounce of iſinglaſs, half 
aan ounce of cloves; boil them to a pint, then ſtraig 
ic upon a pound of loaf ſugar, and when cold fwebtgf 
your tea with it. You may make the jelly as ae, 
| and leave out the cloves; {weeten to your pala And 
| add a little wine. All other jellies you hayafihfno- 
| ther chapter. 1 


a 


The Pectoral Drink. A 


Take a gallon of water, and half 4 pound of 
pearl-barley, boil it with a quarter of a pound of 
"25 ſplit, a pennyworth of liquorice fliced to pieces, 
WF = quarter of a pound of raiſins-of-tke-ſan ſtoned ; 

| boil all together tillhalf is waſted, then ſtrain it off. 
This is ordered in the meaſles, and ſeveral other diſ- 
orders, for a drink. 


| attered Water, or what the Germans call £gg-ſoup, 
= who are very fond of it for supper. 


Take a pint of water, beat up the yolk of an egg 
Vith the water, put in a piece of butter as big as a 
mall walnut, two or three knobs of ſugar, and keep 
rring it all the time it is on the fire; when it be- 
„ iy to boil, brew it between the ſauce- pan and a mug 
i is ſmooth, and has a great froth, then it is fit 
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to drink. This is ordered in a cold, or where egg 
will agree with the ſtomach. 


RR Seed Water. | 
Take a ſpoonful of coriander ſeed, half a ſpoonful 1 
of carraway ſeed, bruiſed and boiled in a pint of 
water, then frain it, and bruiſe it with the yolk of 
mix it with ſack and double-refined ſugar, Bm 


z Ml 


e 7 
according to your palate. 


Bread Soup, for the Sick. 


Take a quart of water, ſet it on the fire in a clean 
ſauce-pan, and as much dry cruſt of bread cut to 
pieces as the top of a penny loaf, (the drier the bet- 
ter) a bit of butter as big as a walnut; let it hol 
then beat it with a ſpoon, and keep boiling it till the 
bread and water is well mixed; then an it with 
a very little ſalt, and it is a pretty thing for a weak 
ſtomach. . | 


of Pod mw. _- 


Artificial Aﬀes milk. | 
W. ounces of pearl barley, two ſpoonsfi) 
Te ſhavings, one ounce of Eringo root, 
one ounce W' China root, one ounce of preſerve 
ginger, eighteen ſnails bruiſed with the ſhells, tobe 
boiled in three quarts of water till it comes to three 
pints ; then boil a pint of new milk, mix it wit 
the reſt, and put in two ounces of balſam of Tobi. 
Take half a pint in the morning, and half a pint 4 


night. 
Cos Milk next to Aſſes Milk, done thus. 


Take a quart of milk, ſet it in a pan over-night 
the next morning take off all the cream and boil i. 
and ſet it in the pan again till night; then ſkin 1 
again, boil it, ſet it in the pan again, and the nei 
morning ſkim it. Warm it blood- warm, and drink 
it as you do afles milk; it is very near as good; 5 


with ſome conſumptive people it is better. 
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A good Drink. | 
Boil a quart of milk and a quart of water with 
the top-eruſt of a penny loaf, and one blade of mace, 


ga quarter of an hour very ſoftly, then pour it off; 
and when you drink it let it be warm. 


Barley Water. 


p Put a quarter of a pound of pearl-harley into two 
aquarts of water, let it boil, ſkim it very clean, boil 
half away, and ſtrain it off. Sweeten to your palate, 
but not too ſweet, and put in two ſpoonsful of white 
wine. Drink it luke warm. 
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Sage Tea. 


Take a little ſage, a little balm, put it into a pan, 
| flice a lemon, peel and all, a few knobs of ſugar, 
one glaſs of white wine ; pour on theſe two or three 
quarts of boiling water; cover it, and drink when 
thirſty, When you think it ſtrong enough of the 
herbs take them out, otherwile it will make it bitter. 


For a Child. 


1 A little ſage, balm, rue, mint, and pennyroyal ; 
pour boiling water on, and ſweeten to your palate.--- 
Syrup of cloves, &c. and black cherry water, you 
have in the Chapter of Preſerves. 


Liquor for a ehild that has the Thruſh. 


Take -half a pint of ſpring water, a knob of dou- 
ble-refined ſugar, a very little bit of allum; beat ir 
well together with the yolk of au egg: then beat in 
a large ſpoonſul of the juice of ſage, tie a rag to the 
end of the ſtick, dip it in this liquor, and often clean 
the mouth, Give the child over-night one drop of 
laudanum, and the next day proper phyſic, waſhins 
the mouth often with the liquor. : 
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it is very good where it will agree, and is reckond WM 


any weaknels is the complaint. 
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To boil Comfrey Roots. 


Take a pound of comfrey roots, ſcrape them clean, 
cut them into little pieces, and put them into three 
pints of water, let them boil till there is about: 
pint; then ſtrain it, and when it is cold put it inty 
a ſauce-pan ; if there 1s any ſettling at the botton 
throw it away; mix it with ſugar to your palate, Bi 
half a pint of mountain wine, and the juice of a | 
mon; let it boil, then pour it into a clean earthen (i 
pot, and ſet it by for uſe Some boil it in milk; and 


a very great ſtrengthener. - 
The Knuckle Broth. ſ 

Take twelve ſhank-ends of legs of mutton, brei cl 
them well, and ſoke them in cold ſpring water fr V , 
an hour; then take a ſmall bruſh and ſcour thw - 
clean with warm water and fa]t ; then put them i N 
two quarts of ſpring water, and let them ſiminer til 
reduced to one quart; when they have been on dt | by 
hour, put in one ounce of hartſhorn ſhavings, at = 
the bottom of a halfpenny-roll ; be careful to tak — 


the ſcum off as it riſes; when done, ſtrain it off, u Ba 
if any far remains, take it off with a knife wi aun 

cold. Drink a quarter of a pint warm when youp 
to bed, and one hour before you riſe. It is a certil 
reſtorative at the beginning of a decline, or wit! 


N. B. If it is made right, it is the colour of call; 
foot jelly, and is ſtrong enough to bear a ſpoon i) 
right. -From the College of Phyſicians, London. 


A Medicine for a Diſorder in the Bowels. 


Take an ounce of heef-ſuet, half a pint of mik 
and half a pint of water, mix them together wi 
table ſpoonful of wheat flour, put 1t over the fire p 
minutes, and keep it ſtirring all the time; and ts 
a coffee-cup full two or three times a- day. 
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3 Directions for Seafaring Men. 


| 4 Catchup to keep twenty Years. 
T AKE a gallon of ſtrong ſtale beer, one pound of 
anchovies waſhed from the pickle, a pound of 
ſhallots peeled, an ounce of mace, half an ounce of 
cleves, a quarter of an ounce of whole pepper, three 
or four large races of ginger, two quarts of the 
large muſhroom flaps rubbed to pieces; cover all 
this cloſe, and let it {immer till it is half waſted, then 
ſtrain it through a flannel bag; let it ſtand till it is 
quite cold, then bottle it. You may carry it to the 
Indies. A ſpoonful of this to a pound of freſh butter 
melted, makes a fine fiſh ſauce; or in the room of 


| better the catchup will be. 


Fiſh ſauce to keep the whole Year. 


| Jou muſt take twenty-four anchovies, chop them, 
W bones and all, put to them ten ſhallots cut ſmall, a 
W handful of ſcraped horſe-raddiſh, a quarter of an 
| Ounce of mace, a quart of white wine, a pint of 
water, one lemon cut into ſlices, half a pint of an- 

chovy liquor, a pint of red wine, twelve cloves, 
| twelve pepper-corns ; boil tkem togethcr till it comes 
to a quart, ſtrain it off, cover it cloſe, and keep it 
iu a dry cold place. Two ſpoonsful will be ſufficient 

for a pound of butter. l | 

It is a pretty ſauce either for boiled fowl, veal, &c. 
or in the room of gravy, lowering it with hot wa— 


tber, and thickening it with a piece of butter rolled 
in flour. 5 | | 
| Oa 2 
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and 


gravy-ſauce. The ſtronger and ſtaler the beer is, the 
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To Pot Drippin g. to fry Fiſh, Meat, Fritters, &ec. 


Take fix pounds of good beef dripping, boil it in 
foft water, ſtrain it into a pan, let it ſtand till cold; 
then take off the hard fat, and ſcrape off the gravy 
which ſticks to the infide : thus do eight times. 
When it 15 cold and hard take it off clean from the 
water, put it into a large ſauce-pan with fix bay leaves, 
twelve cloves, half a pound of falt, and a quarter 
of a pound of whole pepper: let the fat be all melt 
ed, and juſt hot; let it ſtand till it is hot enough to 
ſtrain through a ſieve into the pot, and ſtand 11]! ii 1 
is quite cold, then cover it up. Thus you may do 

what quantity you pleaſe. The beſt way to keep 

any ſort of dripping, is to turn the pot up-ſide down, WY 

and then no rats can get at it. If it will keep on 1 
{hip-boerd, it will make as fine puff-paſte cruſt as an; We © 
butter can do; or cruſt for puddings, &c. BB 


To pickle Muſhrooms for the Sea. 


Waſh them clean with a piece of flannel in falt 
and water, put them into a ſauce-pan, and throw 1 
little falt over them; let them boil up three timesin 
their own liquor, then throw them into a ſieve to 
drain, and ſpread them on a clean cloth, let them lic 
tel cold, then put them in wide-mouthed bottles; 
put in with them a good deal of whole mace, a little 
nutmeg ſliced, and a few cloves ; boil the ſugar-vin* 
gar (of your own making) with a good deal of wholt 
| „ ſome races of ginger, and two or three bi 

eaves ; let it boil a few minutes, then ſtrain it; when 
it is cold pour it on, and fill the bottle with mutto! 
fat fried; cork them, tie a bladder, then a leathef 
over them; keep it down cloſe, and in as cool a place 
as poſſible. As to all other pickles, you have then 
in the Chapter of Pickles. - 


Muſhroom Powder. 
Take half a peck of fine large thick muſhroo®\, 
Waſh them clean from grit and dirt with a flanne 


N . 
TY 2 


nel 


rag, ſcrape out the inſide, cut out all the worms, 


put them into a kettle over the fire without any wa- 


ter, two large onions ſtuck with cloves, a large hand- 


ful of ſalt, a quarter of an ounce of mace, two tea- 
ſpoonsful of beaten pepper; let them {immer till the 
liquor is boiled away, take great care they do not 
burn, then lay them on fieves to dry in the ſun; or 
in tin plates, and ſet them in a ſlack oven all night 
to dry, till they will beat to powder : preſs the pow- 
der down hard in a pot, and keep it for uſe. You 
may put what quantity you pleaſe for the ſauce, 


To keep Muſhrooms without Pickle. 


Take large muſhrooms, peel them, ſcrape out the 
inſide, put them into a ſauce-pan, throw a little ſalt 
over them, and let them boil in their own liquor, 
then throw them into a ſieve to drain; then lay them 
on tin plates, and ſet them in a cool oven. Repeat 
it often till they are perfectly dry. Put them into a 
clean ſtone jar, tie them down tight, and keep them 
in a dry place. They eat delicionfly, and look as 
well as truffles. | 


To keep Artichoke Bottoms dry. | 
Boil them juſt fo as you can pull off the leaves and 


WS the choke, cut them from the ſtalks, iay them on tin 


plates, ſet them in a very cool oven, and repeat it 


till they are quite dry; then put them in a paper bag, 
tie them cloie, and hang them up in a dry place, 
keep them in a dry place; and when you uſe them, 


lay them in warm water till they are tender. Shift 


the water two or three times. They are fine in almoſt 
all ſances, cut to little pieces, and put in juſt before 


your ſauce is enough. 


To fry Artichoke Bottoms. 


Lay them in water as above, then have ready ſome 
butter hot in che pan, flour the bottoms, and fry them. 


| Lay them in your diſh, and pour melted butter over 


them. 
Oo 3 
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To ragou Artichoke Bottoms. 


_ c 
Take twelve bottoms, ſoften them in warm water, *© 
as in the foregoing receipt. Take half a pint of wa | 8 © 
ter; a piece of the ſtrong ſoup as big as a ſmall wal. BR ] 
nut, half a ſpoonful of catchup, five or fix of the dri- Wi 
ed muſhrooms, a tea-ipoonful of muſhroom powder; 
ſet it on the fire, ſhake all together, and ler it boil Jn © 
foftly two or three minutes; let the laſt water you j_ 

ut to the bottoms boil, take them out hor, lay then 
in your diſh, pour the ſauce over them, and {ſend then 
to table hot. | | 


To dreſs Fiſh. 


As to drying fith ;---firſt waſh it very clean, then 
dry it well, and flour it; take ſome ot the beef drip Wn 
ping, make it boil in the ftew-pan, then throw i WS ti 
your fiſh, and fry it of a fine light brown; lay it co — 
the bottom of a ſieve or coarſe cloth to drain, a0 
make ſauce according to your fancy. 


To bake Fiſh. 

Butter the pan, lay in the fiſh, throw a little ſal 
over it, and flour; put a very little water in the dif 
an onion, and a bundle of {weer herbs; ſtick font 
little bits of butter, or the fine dripping, on ihe tb 
Let it be baked of a fine light brown. W hen enough 
lay it on a diſh before the fire, and ſkim off all it 
fat in the pan; ſtrain the liquor, and mix it up cite 
with the fiſh ſauce, or ſtrong ſoup, or the catchup. 


\ 


 AGravy Soup. E 
Only boil ſeft water, and put as much of the ſtret on 
foup to it as will make it to your palate. I ct it boi 
ard if it wants fair, you miilt ſcaſon it. I he reccij' RR bo; 
for the ſoups you have in the Chapter for £oups. Wl 


„„ --. HS - 


8 a | \ 
Cet a qtart of peas, boil them in two gallon "Wl clo 
w2ier till ti ey are tender; then have ready a 70, 
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of ſalt pork or beef, which has been lain in water 
tue night before, put it into the pot, with two large 
= onions peeled, a bundle of ſweet herbs, cellery if you 
; have it, halt a quarter of an ounce of whole pepper ; 
let it boil till the meat is enough, then take it up, 
and if the ſoup is not enough, let it boil till the ſoup 

is good; then (train it, fer it on again to boil, and 
raub in a good deal of dry mint. Keep the meat hot. 
When the ſoup is ready, put in the meat again for a 
few minutes, and let it boil; then ſerve it away. If 

{IS you add a piece of the portable ſoup it will be very 

good. The onion ſoup you have in the Lent Chapter. 


2 ” 
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Pork Pudding, or Beef. 


5 Make a good cruſt with the dripping, or mutton- 
ſuet, it you have it, ſhred fine. Make a thick cruſt; 
---take a piece of ſalt pork or beef, which has been 
| twenty-four hours in ſoft water, ſeaſon it with a lit- 
tle pepper, put it into the cruſt, roll it up cloſe, tie 
it in a cloth and boil it. If about four or five pounds, 
boil it five hours. Nb 

And when you kill mutton, make a pudding the 
lame way; only cut the ſteaks thin, ſeaſon them with 
pepper and falt, and boil it three hours if large, or 
two hours it ſmal}, and ſo according to the fize. 

= Apple pudding make with the ſame cruſt; only pare 
ve 4 the apples, core them, ani fill your pudding ; it large 
fit vill take five hours boiling. When it is enough 
W | iy it in the diſh, cut a hole in the top, and tir in 
l pra and ſugar, lay the piece on again, and ſend it 
to table. | 


A prune pndding eats fine, made the ſame way ; 


Wo only when the cruſt is ready, fill it with prunes, and 
ol eeten it according to your fancy; cloſe it up, and 


doi it two hours. 


A Rice Pudding, 


8 , 0p what rice you think proper, tie it looſe in a 
Il $8 | 


ier, grate a good deal of nutmeg in, ſtir in a good 


0th, and boil it an hour; then take it up and untie 
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piece of butter, and ſweeten to your palate; tie it up 
cloſe, boil it an hour more, then take it up and tur; 
it into;your diſh. Melt butter, with a little ſuc- 


— . Sr, 
and a little white wine, for ſauce. 


A Suet Pudding. 


Get a pound of ſuet ſhred fine, a pound of flour, : 
pound of currants picked clean, half a pound of ra. 
ins ſtoned, two tea-ſpoonsful of beaten ginger, anc. 
ſpoonful of tincture of ſaffron ; mix all together wit: 
ſalt water very thick; then either boil or bake it. 


A Liver Pudding boiled. 


Get the liver of a ſheep, when you kill one, ::: 
cut it as thin as you can, and chop it, mis it with = 
much ſuet ſhred fine, half as many crumbs of breas. 
or biicuit grated, ſeaſon it with ſome ſweet. herb. 
ſhred fine, a little nutmes grated, a little beatc: 
pepper, and anchovy ſhred fine; mix all togettc:. 
with a little ſalt, or the anchovy liquor, wit: : 
piece of butter; fill the cruit, and cloſe it. Bo: :: 
three hours. | de 


4 my wy - 9 ns fot. tne won. oo 


Oatmeal Pudding. 


Get a pint of oatmeal once cut, a pound of :: 
ſhred fine, 2 pound of currants, and half a pouns © 
raiſins {toned ; mix all together, with a little fs. 
tie it in a cloth, leaving room for the ſwelling. 


To bake an Oatmeal Pudding. 


Boil a quart of water, ſeaſon it with a little {--:- 
when the water boils, ſtir in the oatmeal till it!“! 
thick you cannot ealily {tir your ſpoon, then take“ 
off the fire, ſtir in two ſpoonsful of brand, or 2 8. 
of mountain, and ſweeten it to your palate : grate l. 
a little nutmeg, and ſtir in halt a pound of curr'” 
clean waſhed and picked; then butter a pan, pon?“ 
in and bake it half an hour. 5 


—— * 


* 
* 
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A Rice Pudding boiled. 


Boil a pound cf rice juſt till it is tender, then taxe 


it up, untie it, ſtir in a good piece of butter, 2 little 
ſalt, and a good deal of beaten pepper; then tie it up 
tight again, boil it an hour longer, and it will eat fine. 
All other puddings you have in the Chapter of Pud- 
dings. | | | 
8 A Farrico of French Beans. 


Take a pint of the ſeeds of French beans, which are 
ready dried for ſowing, waſh them clean, and put 
them into a two quart fauce-pan, fill it with water, 
and let it boil two hours: if the water waſtes away 
too much, you muſt put in more boiling water 10 
keep them boiling. In rhe mean time, take almoſt 
half a pound of nice freſh butter. put it into a clean 


ſtew-pan, and when it is all melted. and done mak- 


ing a noiſe. have ready a pint baſon ke:ped up with 
onlons 13 and fliced thin, throw ther into the 
pan, and fry them of a fine brown, ſtirring tem about 
that they mas be all alike; then pour oft the clear 
water from the beans into a baſon. ard throw the 
beans. all into he ſtew-pan; ſtir all tegstber, and 
throw in a large tea-ſpoonfnl of beaten pepper, two 
heaped full of talt, and ſtir ut all together for two or 
three minutes. You may make this diſh of what 
thickneſs you think proper, (either to cat with 2 
ſpoon, or otherways) with the liquor von poured of 
the beans. For a change, you may make it thin 
enough for ſoup; when it is of a proper thickneſs 


| you like it, take it off the fire, and ſtir in a large 


ipconful of vinegar, and the volks of two eggs, beat. 


| The eggs may be left our, if diſliked. - Diſh it up, 
| and ſend it to table. | 


A Fowl Pie. | | 
Firſt make thick rich cruſt, over the diſh with the 


| Paſte, then take ſome very fine bacon, or cold boiled 


— _—_ it. and lay a laver all over; ſeaſon it with 
a little 


pepper, then put in the fowl after it is pick- 
ed, cleaned, and tinged; ſhake a very little pepper 
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and ſalt into the belly, put in a little water, cover 
it with ham ſeaſoned with a little beaten pepper; 
put on the lid, and bake it two hours. When it comes 
out of the oven, take half a pint of water, boil it, 
and add to it as much of the ſtrong ſoup as will make 
the gravy quite rich, pour it boiling-het into the pie, 
and lay on the lid again. Send it to table hot. Or lay 
a piece of beef or pork in ſoft water twenty-four 
hours, ſlice it 1a the room of the ham, and it will 
ear fine. - 5 | 
A Cheſhire Pork Pie for Sea. 


Take ſome ſalt pork that has been boiled, cut: 
into thin ſlices, an equal quantity of potatoes pared Wm 
and ſliced thin; make a good cruſt, cover the diſh, {mY 
lay a layer of meat, ſeaſon it with a little pepper, ard 
a layer of potatoes, then a layer of meat, and a layer 
of potatoes, and ſo on till your pie is full; ſeaſon it 
with pepper; when it is full, lay ſome butter on the 
top, and fill your diſh above half-full of ſoft water, 
cloſe your pie up, and bake it in a gentle oven. 


wag a ll. Ba 1 


Sea Veniſon. | 
When you kill a ſheep, keep ſtirring the blood all 


the time till it is cold, or at leaſt as cold as it wil 
be, that it may not congeal; then cut up the ſheep, 
take one fide, cut the leg like a haunch, cut off tit 
ſhoulder and thigh, the neck and breaſt in two, ſice 
them all in the blood as long as the weather will pe i 
mit you, then take out the haunch, and hang it o!! 
of the ſun as long as you can to be ſweet; and roi 
it as you do a haunch of veniſon. It will eat ven 


fine, eſpecially if the heat will give you leave to ker 6 
it long. Take off all the ſuet before you Jay it 

the blood; take the other joints and lay them in: 
large pan, pour over them a quart of red wine, 2 fa 
a quart of rape vinegar, lay the fat fide of the me. ſt: 
downwards in the pan, (on a hollow tray is belt) ad pr 
pour the wine and vinegar over it, let it lie wel it 
hours; then take the neck, breaſt and loin out of Hen 


pickle, let the ſhoulder lie a week, if the heat "ap 
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let you; rub it with bay- ſalt, ſalt- petre, and coarſe 
ſugar, of each a quarter of an ounce, one handful of 
common ſalt, and let it lay a week or ten days ; bone 
the neck, breaſt, and loin, ſeaſon them with pepper 
and ſalt to your pom, and make a paſtry as you do 
of veniſon. Boil the bones for gravy to fill the pie 
when it comes out of the oven; and the ſhoulder 
boil freſh out of the pickle with a peaſ-pudding. 

And when you cut up the ſheep, take the heart, 
liver, and lights, boil them a quarter of an hour, 
then cut them ſmall, and chop them very fine; ſeaſon 
them with four large blades of mace, twelve cloves, 
and a large nutmeg, all beat to powder; chop a 
pound of ſuet fine, half a pound of ſugar, two pounds 
of currants clean waſhed, half a pint of red wine; 
mix all well together, and make a pie. Bake it an 
hour. It is very rich. 


Dumplings, when you have white Bread. 


r, Take the crumb of a twopenny-loaf grated fine, as 
much beef-ſuet ſhred as fine as poſſible, a little ſalt, 
half a ſmall nutmeg grated, a large ſpoonful of ſugar ; 
beat two eggs with two ſpoonsful of ſalt, mix all 
well together, and roll them up as big as a turkey's 
egg; let the water boil, and throw them in. Half 
an hour will boil them. For ſauce, melted butter 
with a little ſalt; lay the dumplings in a diſh, pour 
the ſauce over them, aud ſtrew ſugar all over the diſh. 
Theſe are very pretty, either at land or ſea. You 
mult obſerve to rub your hands with flour when you 
make them up. f | 


The portable ſoup to carry abroad you have in the 
Chapter for Soups. 
Chouder. 


| Take a belly-piece of pickled pork, lice off the 
far parts, and lay them at the bottom of a kettle ; 
| KTeW over it onions, and ſuch ſweet herbs as you can 
procure. Take a middling large cod bone, and ſlice 


it as for crimping ; put pepper, ſalt, and all-ſpice 
en, and flour it a little; make a layer with part of 
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the ſlices, nponr that a ſlight layer of pork, and on 
that a layer of biſcuit, and ſo on, — the like 
rule until che keitle is filled within about four inches, 
cover it with a nice paſte, pour in about a pint of 
water, put on the cover of the kettle, and let the 
top be ſupplied with live wood embers, and keep it 
over a flow fire about four hours. When you take it 
vp, Jay it in the diſh, pour in a glaſs of hot Madeira 
wine, and a very little India pepper ; it you hare 
oyſters or truffles, and morels, it will be ſtill better; 
thicken it with butter mixed with flour. Take care 
to ſkim the ſtew before you put the ſauce in, then 
lay on the cruſt, and fend it to table reverſe, as in 
the kettle. Cover it cloſe with the paſte, which 
ſhould be brown. 
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45 Rules to be obſerved in Preſerving. 


— you make your ſyrups for preferves, al 5 
| ways pound your ſugar, and let it diſoh We 
in the ſyrup before you put 1t on the fire, as 1t wil 
occaſion the ſcum to riſe, and make your ſyrup of: 
better colour. You maſt be careful not to boil all 
kind of jellies or ſyrups too high, as that will mak: 
them dark and cloudy; be ſure not to keep gre® 
ſweetmeats longer in the firſt ſyrup than directed, u 
they will loſe their colour. The ſame care 15 f 

uired for oranges and lemons, when you pref 
Coir with their ae ſuch as cherries damſong, & 
render mutton ſuet and put over them, tie a blad p 
over the top, and thick paper over that, to keep ® 
the air; for if the air gets to them it will turn 0 
ſour, which you may know by the ſyrup's frets: 


PRESERVING. 433 


and riſing above the ſuet. Wet or dry ſweetmeats 
ſhould be kept in a dry cool place, as a hot place will 
deprive them of their virtue, and a damp place will 
turn them mouldy ; be ſure to let the ſyrup be above 
the fruit, and cut writing paper in the ſhape of your 
pot or glaſs, notch it all round the edge, dip it into 
brandy, lay it cloſe on the top of your ſweetmeats, 
then tie a thick paper over that, as you cannot be 
too careful in tying them down cloſe to keep out the 
air, as you Will find yourſelf in a great fault if you 
leave the pots open, or tie them down carleſsly. 


Oranges. 


Take the largeft and cleareſt Seville oranges, cut 
a hole out of the ſtalk-end as big as a fix-pence, ſcoop 
out all the pulp very clean, tie them ſingly in muſlin, 
and lay them two days in ſpring water, change the 
water twice a day, and boil them in the muſlin till 
they are tender; be careful to keep them covered 
with water; weigh the oranges before you ſcoop 
them, to every pound add two pounds of double-refi- 
ned ſagar pounded and a pint of ſpring water, boil 
the ſugar and water with the orange juice to a ſyrup, 
eim it well, and let it ftand till it is cold; take the 
ranges out of the muſlin and put them in, put them 
ver a flow fire, and boil them till they are clear, 
nd put them by till they are cold; then pare and 
ore ſome green pippins, boil them in water till it 
= ſtrong of the pippins, do not tir them, but put 
gm down gently with the back of a ſpoon, and 
in the liquor through a jelly-bag till it is clear ; 
Net to every pint of liquor a pound of double-refined 
gar pounded, and the juice of a lemon ſtrained as 
ear as yon can, boil it to a ſtrong jelly, drain the 
ranges out of the ſyrup, and put them in glaſs e 
white tone jars of the ſize of the orange. and p 
ee jelly over them; cover them with brandy papers, 
nd tie them down, as directed. ws 
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Lemons. 


Take the fineſt and cleareſt lemon? you can pet 
and parc them very thin; then cut a round hole at 
the top, the ſize of a ſhilling, and take out the pulp 
and ſkins ; rub them with falt, and lay them in ſpring | 
water as you do them, which prevents their turning 
black; let them lie in five or ſix days, then boil then 
in freſh falt and water fifteen minutes; have read! 
made, a thin {yrup of a quart of water and a pour! 
of loaf ſugar, boil them in it five minutes for tive or 

ſix days, and then put them in a large jar; let then 
ſtand ſix or eight weeks, which will make them look i 3 
clear and plump; then take them out of that ſyrup, 
or they will mould. Make a ſyrup with fine powder 
ſugar ; put as much ſpring water to it as will di. 
ſolve it, boil and ſkim it well, then put in your l- 
mons, and boil them gently till they are clear; hu 
them into a jar with brandy paper over them, and tic Wi 
them down as directed. Or you may preſerve the 

the {ame as oranges. 
Gooſeberries. 
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Take the largeſt preſerving gooſeberries, and pic 
off the black eye, but nor the (talk; then ſet then 
over the fire in a pot cf ſpring water, to ſcald, core 
them very cloſe, Ls do not boil or break them, and 
when they are tender, take them up and put then 
in cold water; to every pound of gooſeberrics tax: Wa 
pound and a half of double-refined ſugar, a pint iv 
a half of ſpring water, and clarify it; and when v 
ſyrup is cold put the gooſeberries fingle into 10 
preſerving-pan, put the ſyrup to them and ſet th 

on a gentle fire, let them boil, but not roo «lt, = 
fear they ſhould break; when they have boiled, vWnT 
you perceive that the ſugar has entered them, ti 
them off, cover them with white paper, and {et I 

by till next day; then take them ont of the hb 
and boil the ſyrup till it begins to be ropy, 6:8 
and put it to them. 3 


* 


Wan * . p | 7 15 
+5: Again, then ſet them over a gentle fire, and let 
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ſimmer gently till you perceive the ſyrup will e 
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then take the off, and ſet them by till they are cold, 
cover them with paper; then boil ſome gooſeberries 
in fair water, and when the liquor is ſtrong enough 
ſtrain it through a cloth, let it ſtand to ſettle, pour 
it from the ſettlings, and to every pint add a pound 
of double-refined ſugar pounded, .then boil it to a 
jelly, and put the gooſeberries in glaſſes; when they 
are cold cover them with the jelly ; the next day co- 
er them with brandy paper, and tie them down as 
directed. | Tg | 
You may preſerve red gooſeberries thus: put a 
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x ooand of loaf ſagar into a preſerving-pan, with as 
55 brach ſpring water as will diflolve it, boil it and ſkim - 
r r well; then put in a quart of rough red gooſeberries, 
end let them boil a little, ſet them by till the next 
l. ay, then boil them till they look clear and the ſyrup 
put hick; then put them into pots or glaſles, tie brandy 
ti daper, &c. over them. | 


Raſberries. 

Gather your raſberries on a dry day, before they 
urn too red, with the (talks on about an inch long, 

i is beſt to cut them of with a large pair of ſciſſars 
ore nd lay them ſingly on a diſh; beat and fift their 
eight of double- refined ſugar aud ſtrew it over them; 
every quart of red raſberries take a quart of red 

rrant juice, after it runs through a bag, and put to 
Leight of double-refined ſugar, boil and ſkim it 
ell, but mind to keep it ſtirring till the ſugar is 


Jon elted; than put in your raſberrics and give them a 
ther ald, then take them. off and let them ſtand for two 
lt, i ars; then ſet them on again, and make chem a 
1. 200 ttle hotter : proceed in this manner two or three 


mes, till th look clear, but mind they do not boil, 

that will make the ſtalks come off them; when 
cy are nearly cold put them into jelly glafles, with 
e ſtalks downwards. | 


LF = bus may preſerve white raſberries the ſame way, 
e uſe white currant jelly inſtead of red, and put 
oe nd papers, &c. over them. X 
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Red Currants. 1 
| * 

Take ſome of the largeſt red currants you can get, 
not over ripe, and with a ſmall knife ſtone them; tie 
ſix bunches together with a thread on a piece of thin 
ſplit deal, about three or four inches long; weigh 
the currants, and put in their weight of double, ref. 
ned ſugar into a preſerving- pan with a little ſpring 
water, boil it till the ſugar flies, then put the cur- 
rants in, and juſt give them a boil up, cover them 
with white paper and ſet them by till the next day; 


then dry them in a cool ſtove, or put them in glaſtes, 


and boil up the ſyrup with a little red currant juice, 
put brandy paper, &c. over them. 


White Currants. 


Stone and tie your currants in bunches as above di- 
rected, put them into the preſerving pan, with their 
weight in double- refined ſugar beat and ſfted through 
a ſieve, let them ſtand all night; then take ſome 
green codlings, pare, core, and boil them, pre 
them down with the back of a ſpoon, but do not ſtir 
them, when the water is ſtrong of the apple, add to 
it the juice of a lemon, and ſtrain it through a jelly- 
bag till it runs clear; to every pint of your juice add 
a pound of double-refined ſugar, and boil it to 2 
ſtrong jelly; then put it to Four currants, and bol! 
them gently till they look clear, cover them in the 
preſerving-pan with white paper till they are almc:! 
cold; then put a bunch of currants into every gleßs, 


and fill them up with jelly; when cold put branes 


Papers over them, &c. 


Green Codlings. 


Gather as many as you want when are abou! 


"the ſize of a walnut, with a little of the ſtalk and? 
lea two on them, put a handful of vine leaves 2 
the bettom of a pan, then put in ſome ſpring Wates, 
then a layer of codlings, then of leaves, till the pi" 
is full, with vine leaves at the top, cover it coſe that 


no ſteam can get out, and ſet it over a flow fire, loox & 
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them often; as ſoon as you think the ſkins will come 
of take them our, and with a knife take off the ſkins; 
then put them in the ſame water again with the vine 
leaves, which muſt be quite cold, or it will crack them, 
put in a little roach allum, and fet them over a flow: 
fire till they are green, which will be in about three 
or four hours; then take them out and lay them on 
a fieve to drain; make a good ſtrong {yrup, and give 
them a gentle boil once a day for three days; then 
put them into gallipots, with brandy papers over 
them, &c. 


Golden Pippins. 


Take the bind of an orange and boil it very tender, 
lay it in cold water for three days; take two dozen 
of golden pippins, pare, core, and quarter them, and 
boil them to a {trong jelly in ſpring water, and run 
it through a jelly-bag till it is clear; take the ſame 
quantity of pippins, pare them and take out the cores, 
put three pounds. of loaf ſugar into a preſerving-pan, 
with a pint and a half of ſpring water, when it boils 
kim it well, and put in your pippins with the orange 
rind cut in long thin lips; let them boil fait, till the 
ſugar is thick and will almoſt candy; then put in a 
pint and a half of pippin jelly, and boil it faſt till the 
jelly is clear; then ſqueeze in the juice of a lemon, 
give it a boil, and put them in pots or glaſſes, with 
the orange- peel; tie braady papers over, &c. You 
may uſe lemon- peel inſtead of orange, but then you 
muſt only boil it, not ſoak it. | 


Grapes. 


e grapes, not over rive, either red or 
y cloſe, and pick off all the ſpecked 
ones, put them in a jar, with a quarter of a pound of 
ſ:gar candy, and fill the Jar with common brandy, 
tie them down cloſe with a bladder, and keep them 


ina cold dry place. You may preſerve morella cher--_ 
| Ties the fame Way. 


white, cut 


436 PRESERVING. 


Red Currants. 


Take ſome of the largeſt red currants you can get, 
not over ripe, and with a ſmall knife ſtone them; tie 
ſix bunches together with a thread on a piece of thin 
ſplit deal, about three or four inches long ; weigh 
the currants, and put in their weight of double-refi- 
ned ſugar into a preſerving-pan with a little ſpring 
water, boil it till the ſugar flies, then put the cur- 


rants in, and juſt give them a boil up, cover them 


with white paper and ſet them by till the next day; 
then dry them in a cool ſtove, or put them in glaſtes, 


and boil up the {yrup with a little red currant juice, 


put brandy paper, &c. over them. 


| White Currants. 


Stone and tie your currants in bunches as above di- 
refed, put them into the preſerving: pan, with their 
weight in double-refined ſugar beat and ſifted through 
a ſieve, let them ſtand all night; then take ſome 
green codlings, pare, core, and boil them, preſs 
them down with the back of a ſpoon, but do not ſtir 
them, when the water is ſtrong of the apple, add to 
it the juice of a lemon, and ſtrain it through a jelly- 
bag till it runs clear ; to every pint of your juice add 
a pound of double-refined ſugar, and boil it to a 
ſtrong jelly; then put it to your currants, and bol! 
them gently till they look clear, cover them in the 
preſerving-pan with white paper till they are almoſt 
cold; then put a bunch of currants into every glaß, 
and fill them up with jelly; when cold put brandy 
Papers over them, &c. 


Green Codlings. 
Gather as many as you want when 1. are about 


"4 ſize of a walnut, with a little of the ſtalk and a 
leaf gr two on them, put a handful of vine leaves ® 
bottom of a pan, then put in ſome ſpring watt 
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them often; as ſoon as you think the ſkins will come 
off take them out, and with a knife take off the ſkins; 
then put them in the ſame water again with the vine 
leaves, which muſt be quite cold, or it will crack them, 
put in a little roach allum, and ſet them over a ſlow: 
fire till they are green, which will be in about three 
or four hours; then take them out and lay them on 
a ſieve to drain; make a good ſtrong ſyrup, and give 
them a gentle boil once a day for three days; rhen 
put them into gallipots, with brandy papers over 
them, &c, | | : 


— * 


Golden Pippins. 


Take the gind of an orange and boil it very tender, 
lay it in cold water for three days; take two dozen 
of golden pippins, pare, core, and quarter them, and 
boil them to a {trong jelly in ſpring water, and run 
it through a jelly-bag till it is clear; take the ſame 
quantity of pippins, pare them and take out the cores, 
put three pounds of loaf ſugar into a preſerving-pan, 
with a pint and a half of ſpring water, when it boils 
kim it well, and put in your pippins with the orange 
rind cut in long thin ſlips; let them boil faſt, till the 
ſugar is thick and will almoſt candy; then put in a 
pint and a half of pippin jelly, and boil ir faſt till the 
Jelly is clear; then ſqueeze in the juice of a lemon, 
give it a boil, and put them in pots or glafles, with 
the orange- peel; tie brandy papers over, &c. You. 
may uſe lemon-peel inſtead of orange, but then you 
mult only boil it, not ſoak it. | | 


Grapes. 
Take ſome 


| eine grapes, not over rive, either red or 
white, cut Mry cloſe, and pick off all the ſpecked 
| ones, put them in x jar, with a quarter of a pound of 
ſugar candy, and fill the jar with common brandy, 
tie them down cloſe with a bladder, and keep them 


in a cold dry place. You may preſerve morella cher 
ries the fame way, 


Pp-3 


48 PRESERVING. 


Walnuts white. 


Take your walnuts before they are hard in the in- 
fide, pare them till the white appears, and as faſt as 
you pare them throw them into ſalt and water, to 
prevent their turning black, and let them lay till 
your ſugar is ready; take three pounds of loaf ſugar, 
put it into your preſerving-pan, ſet it over a charcoal 
fire, and put as much water as will juſt wet the {u- 
gar, and let it boil; then have ready ten or a dozen 
whites of eggs ſtrained and beat up to a froth, cover 
your ſugar with the froth as it boils and ſkim it ; then 
boil it and ſkim it till it is as clear as cryſtal; then 
throw in your walnuts, juſt, give them a boil rill they 
are tender; then take them out, and lay them ina 
diſh to cool; when cold put them in your preſerving- 

ots, and when the ſugar is as warm as milk pour 


* | 
it over them, and when quite cold tie them down. 


Sw _ * 


> 


= Walnuts green. 

Take and wipe them very clean, and lay them in 
firong ſalt Ten twenty-four hours, then tabe 
them out ac Wipe them very clean with a dry cloth; 
have ready a ſtew- pan of ſpring water boiling, throv 
them in, — them boil a minute, and take them out, 
lay them on a coarſe cloth, and boil your ſugar 3 
above; then juſt give your walnuts a ſcald in ther 
gar, take them up, and lay them to cool; put then 
in your preſerving-pots, pour your ſyrup on as abort, 
po tie them down. | | 


5 — - Walnuts black. . 
Take as many as you want of the ſmgller ſort, aud _ 
put-rhem in ſalt and water for nine days, changing the 
the water every day, and put ſome cabbage leaves wipe 
the top, with a board upon them to keep the wa add 
nuts under water; then put them in a ſieve, and I fined 
them ſtand in the air till they begin to turn black; lique 
then put them into an earthen jug, pour boiling ** in th 
ter over them, and let them ſtand till the next d take 


2 


then take them out, and put them on a ſieve to drain; 
ſtick a clove in each end of your nut, put them into 
a ſtew-pan of boiling water, and boil them five mi- 
nutes; then take them up, make a thin ſyrup and 
ſcald them in it three or four times a day, till your 
walnuts are black and bright; then make a thick ſy- 
rup, with fome ginger cut in ſlices and a few cloves 
in it, boil it up and ſkim it well, put in your walnuts, 
boil them five or {ix minutes, then put them into your 
jars, tie them over with brandy paper, &c. 


Green-Gage Plumbs. 


Take the fineſt green-gage plumbs juſt before they 
are ripe; put vine leaves at the bottom of a preſery- 
ing-pan, then a layer of plumbs, then vine leaves, 
till the pan is nearly full, then fill it with ſpring 
water, ſet them over a flow fire, and when they are 
hot and the ſkins begin to break take them off, and 
take the ſkins off carefully, lay them on a ſieve aF you 
do them, then lay them in the ſame water in the ſame 


| manner you did at firſt, and cover them very cloſe, 
ſo that no ſteam can get out; hang them at a great 


take five or ſix hours at leaft; then take them up ve- 
ry carefully, lay them on a hair ſieve to drain; make 
a good ſyrup, and give them a gentle boil twice a 
day for two days, take them out and put them in a 


i E fine clear ſyrup, tie brandy paper over them, &c. 


Damſons. 


Take two quarts of damſons and cut them in pie- 
ces, put them iu a pot over the fire, with as much 
water as will cover them; when they are boiled and 
the liquor pretty ſtrong ſtrain it through a fine fieve ; 
wipe four quarts of damſons very dry with a cloth, 
add to every pound of damſons a pound of ſingle re- 
ined ſugar, put the third part of your ſugar into the 
liquor, ſet it over the fire, and when it fimmers put 
in the damſons, let them have one good boil; then 
take them off for half an hour covered up cloſe, then 
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diſtance from the fire till they are green, which will | 
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ſet them on again, and let them ſimmer on the fire 
aſter turning them; then take them out and put them 
in a baſon, ſtrew all the ſugar. ever. them that was 
left, and pour the hot liquor over them, cover them 
up, and let them ſtand till the next day; then give 
them a gentle boil up, then put them in gallipots Ml 
when cold, put mutton-ſuet over them, and tie a blad- MM 
der and paper over all. 5 


Damſons for Tarts. 


Put a layer of coarſe ſugar at the bottom of an car- 
then pan, then a layer of damſons, then ſugar, till 
the pan is full; tie them over with brown paper, put 
them in a warm oven for two hours, then take them 
out, and to every quart of damſons take a pound of 
good moilt ſugar, juſt wet it with ſpring water in a 
preſerving-pan, boil it, up and ſkim it well; then put 
in your damſons, and boil them up very gently for 
ten minutes, ſkim them well, then put them into jars, 
and when cold put mutton-ſuet hot over them; tie a 
bladder and coarſe. paper over all, and keep them in. 
a cool dry. place. | = 


Morella- Cherries. . 


Gather your cherries on a fine day when they are 
full ripe, take off the ſtalks, and prick them with a 
pin; e your cherries and to every pound adde 

ound and a half of double-refined ſugar pounded and 
ifted, ſtrew about one third of your ſugar over the 
cherries, and let them lay all night; diffolve the reſt 
of your ſugar in a pint of currant juice, ſer it over 
ſlow. fire, and-put in the cherries, with the ſugar and 
juice that runs from them, and give them a gentle 
ſcald; then take them out, put them into your pots 
boil your ſyrup till it is thick, and pour it over them, 
tie them down with brandy papers, or put mutton- 
- ſaet over them, and tie a bladder and paper over all. 


.- Strawberries. | = 
Gather your; ſtrawberries on a fine day, the larg 
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eſt and fineſt ſcarler ones, with their ſtalks on before 
they are too ripe, lay them OY on a diſh, and 
weigh them; beat and fift double their weight of 


take a few ripe ſcarlet ſtrawberries, cruſh them, and 
put them into a jar, with their weight of double-re- 
fined ſugar beat fine, cover them cloſe, and let them 
ſtand in a deep pot of boiling water till they are ſoft, 


kim it well, and when it is cold put in your whole 
ſtrawberries and ſet them over the fire till they are 
milk warm ; then take them off, and let them ſtand till 
they are quire cold ; then ſet them on again, and make 


they look clear, but do not let them boil, for that 
RS wilt bring off their ſtalks; when they are cold put 
them in jelly glafles with the ſtalks downwards; 
tben fill up your teſts with the ſyrup, put-brandy 
papers over them, and tie writing paper over all. 


Pine Apples. 


Take the ſmall pine-apples before they are ripe, 
make a ſtrong ſalt and water, and lay them in for 
hive days; then put a handful of vine leaves in the 
bottom of a large ſauce-pan, and put in your pine- 
eg pples, fill your pan with vine leaves, and then pour 

on the ſalt and water they were ſoaked in, cover them 
up very cloſe, ſet them over a flow fire, and let them 
ſtand till they are of a fine light green; make a thin 


ble-refined ſugar, when it is almoſt cold put it into a 
deep jar, and put in the pine- apples with their tops 
on, let them ſtand a w but take care they are 
15 well covered with the ſyrup when they have ſtood a 
ek, boil your ſyrup again, and pour it carefully 
to your jar, for fear you ſhowtd break the tops of 

our pine-apples off, let them ſtand eight or ten 
eeeks, and during that time give the ſyrup two or 
klree boilings to keep it from moulding ; let your 


double-refined ſugar, and ſtrew over them; then 


and the ſyrup is come our of them; then ſtrain them 
through a muſlin rag into a preſerving- pan, boil and 


them a little hotter, and do ſo ſeveral times, till 


lyrup of a quart of ſpring water and a pound of dou- 
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ſyrup ſtand till it is nearly cold before you put it in, 
and When your pine-apples look quite full and green 
take them out of the fyrup, and make a thick {yrup 
of three pounds of double-refined ſugar with as much 
water as will diſſolve it, boil and ſkim it well, and 
put a few ſlices of white ginger into it, and when it 
is nearly cold put your pine-apples in clean jars, and 
pour the ſyrup over them, tie them down cloſe with 
a bladder, and they will keep ſeveral years. 


Barberries. 


When you intend to preferve barberries for tarts 
proceed in the following manner : take and pick the 
female bunches from the talks, weigh them, and put 
them in a jar with their weight in loaf ſugar, and ſet 
them in a kettle of boiling water till the ſugar is melt- 
ed and the berries quite ſoft, let them tant all night, 
and the next day put them into a preſerving pan, and 
boil them fifteen minutes, then put them into gall! 
pots, and tie them down cloſe. | 

If they are to be preſerved in bunches proceed thus: 
gather the fineſt female barberri:s and pick out the 
largeſt bunches, and then pick the reſt from the ſtalks, 
put them in as much ſpring water as will make fyruy 
for your bunches as near as you can gueſs, boil then 
till they are very ſoft, then ſtrain them through 3: 
ſieve, and to every pint of juice put a pound anda 
half of loaf ſugar pounded, boil and ſkim it wel, 
and to every pint of ſyrup put half a pound of bert 
in bunches, boil them very gently till they look an: 
and clear; then put them carefully into gallipots 0 
glaſſes, and tie them down with brandy paper, & 


Quinces. 


«Take and pare them very thin and round, and 
preſerve them whole, or cut in quarters, which 500 
pleaſe, put them into a ſtew-pan, fill it with bar! 
water, and lay your parings over the quinccs t0 
keep them down; cover your ſtew-pan cloſe, that n 
Ream can get out, and ſet them over a ſlow fire ti 
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they are ſoft and of a fine pink colour ; then let them 
ſtand till they are cold; make a good ſyrup of dou- 
ble-refined ſugar pounded, wetted with ſpring water 
enough to melt it, aud ſufficient to cover the quinces ; 
boil and ſkim it well, then put in your quinces, let 
them boil gently ten minutes, then take them off and 
let them Fand two or three hours; then boil them 
till the ſyrup is thick and the quinces look clear, then 
put them into deep gallipots and tie them over with 
brandy paper, &c. | 


Peaches. 


Take the fineſt and largeſt you can get, not over 
ripe, rub off the lint - with a cloth, and run them 
down the ſeam with a pin ſkin-deep, put them in a 
Jar, and cover them with French brandy, tie a blad- 
der over them, and let them ſtand a Week; make a 
ſtrong ſyrup, boil and ſkim it well; rake the peaches 
out of the brandy, put them in and boil them till 
they look clear; then take them out, mix the ſyrup 
with the brandy, and when it is cold pour it over 
your peaches; tie them down cloſe with a bladder, 
and a leather over it. | 

You may put peaches into a deep jar or glaſs, cover 
them with French brandy; and a ſpoonful of the 
brandy with a ſlice of the peach is very fine in punch. 
A pinc-apple is very fine cut in flices, and covered 
Vith fine old rum, to be uſed in the ſame manner, 
and will keep good a long time. —_ 


Apricots. 


Sather your apricots before they are too ripe, put 
WE them into a ſtew-pan, and cover them with ſprig 


take them out, and with a penknife take of the ſkins, 
take out the ſtones, and lay them on a coarſe cloth; 
make a ſtrong ſyrup with double-refined ſugar, with 
as much water as will wet it, boil and ſkim it well, 
| then put in your apricots, and boil them gently nll 
they are clear; then put them into gallipots and tie 
brandy-paper over, &c. ky | ED 


| water; coddle them till the ſkins will come off, then 


£4 


6 ——_ 4 n l = 
n / AREAS * Fr 5 by N 
n 7 4 
: "os x p 
2 r nn ; 
1 
* 


> 1 - <a . 

Pye * 2 e EW —_— —— — 1 

ELIAS D 4 — 8 " = — * — Kan SA . "I ; 9 
— " a 7 - 0 1 — > vhs * eh 
e — K r ORC: 2b HS. "x 
, — FE —_ K 2 2 \ 2 * o 5 — 
r „ 9 — at wn s 2 
5 3 . * 4 * 5 . 
wk 2 8 n - 4 A 
” 3 , - 8 C a - 

D __ * . 5 n e < - wits IE 0 
n e ; 8 7 8 nt. 
2 * 5 l . $ = q A 8 © g 33 2 > \ 
£1 52 . | . + the * ws: WE Pann ere 
3 r — RTE Oe. SS IE 1-4 5 = 

4 1 _ , „ — - "=> —_ wy 1 3 3 3 E 
r = A 9 Fa * 2 p 
4 * 1 g ——A 
* 4 S 3 Fa 7 - 
"= LR * 44s L r r 
0 Is — IE J 8 RT Wi % 
of *** _— * Ni oy . 8 
— | : 5 1 1 e 5 
* i 3 yo, Urs —-Y _ i * 
CO a5 ob oh l SI = DOTS 1 5 AY = "Pl , 
a e F CER 
_— 9 = 1 „ & 9 
. 2 yg, 7 a 1 
Vw o 1 2 
5 2 


2 unn, af 0 Rr 
» W N * WT. 27 
— „ Nee — W 
N . = ned ESE 

1 N N 7 N 
" 25 3 e * 


5 : 
* — oy * , : 4 — 2 3 * 
q 8 9 2 E K 7 . 7 
9 - 4 = ow > F 
N a 9 7: 1 * 1 8 1 ” yp 
> re. 2 3 9 s 4 * * 
5 — N 4 X 
ow — bs, « — E J 
2 n p _ * hb a 2 * 
2 KR 7 
r * 4 _ 


E 


15 
: Sms: ty a 
N 5 4 i — 2 IIS 
IA EEE AS een 
<> a5 s p04 - +4 2 
n < 2 n 
ei - A n 4 E 4 = * 
"op HI — : . a 
* — *** 1 Y * | 
* n 85 <A: „„ N 
n e oy Eo 
9 : 4 
PE 


A 48 


* . 8923 
4 TT” 


444 PRESERVING. 


Cucumbers. 


Take two hundred of the fineſt and cleareſt ſmall 
cucumbers for pickling, put them into ſtrong ſalt and 
water for four hours, then waſh them out, aud put 
them into a ſieve to drain, put them into a jar and 
__ hot vinegar over them, cover them 
cloſe, and let them ſtand till the next day; then 

our the vinegar from them and make it boil, while 
it boils pour it over the cacumbers, cover them cloſe, 
and repeat it till they are as green as graſs; then 
let them ſtand till they are cold; make a ſyrup of 
three pints of ſpring water and two pounds of loaf 
- Jagar, ſtrain them from the vinegar, put them in, 
and give them a gentle boil ; let them ſtand in that 
ſyrup a week, then make a ſtrong ſyrup with double. 
refined ſagar, with as much ſpring water as will wet 
it, put in ſome ſlices of white ginger, boil and ſkin 
it well, ſtrain the cacumbers from the firſt ſyrup, aud 
put into ſtrong ſyrup, give them a gentle boil, the 
put them into gallipots, and when cold tie brand) 
papers over them, &c. 
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Raſberry Jam. 


Take your raſberries and bruiſe them, put then 
into a ſtew-pan, and ſet them over a flow fire, {i 
them often till they are boiled, up, then rub then 
through a cullender, then add tlreir weight in lo 
ſugar pounded, boil them very gently for half ar 
heur, but mind to ſtir them often, for fear of the! 
burning; then put them into gallipots, and tie then 
down with'brandy paper, &c. 


Apricot Jam. 


Take as may full ripe apricots as you want, pat 
cut them thin, take out the ſtones, and infuſe then 
Aan earthen pan till they are dry and tender; t 
every pound and a half of 'apricots put a pound 0 
double-refined ſugar with three ſpoonsfal of pi 
water, boil your ſugar to a candy height, then p 


i 
1 


— + 
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in your apricots bruiſed fine, ſtir them over a flow 
fire till they are clear and thick ; mind they muſt on- 
jy ſimmer, not boil ; then put them into your glaſſes, 
put brandy paper over, ke. 


Strawberry Jam. 


Take ſome of the fineſt ſcarlet ſtrawberries gather- 
ed when they are full ripe, pick them from the ſtalks, 
put ſome juice of ſtrawberries to them beat and ſift 
their weight in double-refined ſugar, and ſtrew it 
lover them; put them into a preſerving- pan, ſet them 
over a ſlow fire, boil them twenty minutes, and {kim 
them; then put them in glaſſes, when cold put bran- 
ly paper on them, &c. | | 
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Black Currant Jam. 


Garther yonr currants when they are full ripe on 
dry day, pick them from the ſtalks, then bruiſe 
hem well in a bowl, and to every pound of euprants 
put a pound of double-refined ſugar beaten andOfted ; 
dur them into a preſerving-pan, boil thenhalf an 
or, ſkim and keep them ſtirring all the time, then 
at them into pots; when coll put brandy-paper 
ver, and tie white paper over all. | 
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| Syrup of Quinces. a 3 
4 © EIT & -. a © "IE 
AKE your quinces and Frate them, paſs theiy + 
: pulp through a coarſe cloth to extract the juice, 

the juice before the ſun or fire, to ſettle, and by that 1 
Fans clarify it to every four ounces of juice take 
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a pound of ſugar boiled into a ſyrup with ſpring 
water ; if the putting in the juice of the quinces 
ſhould check the boiling of the ſyrup too much, give 
the ſyrup ſome boiling till it becomes pearled, then 
take it off the fire, _ when cold put it into bottles 
and cork them tight. Fg oye #1 

' Syrup of Roſes. | 
| Infuſe three pounds of damaſk roſe leaves in a gal. 
lon of warm water in a well glazed earthen pot, 
with a narrow movth, for eight hours, which ſtop { 
cloſe that none of the virtue may exhale ; when they 
have infuſed ſo long, hear the water again, ſqueeze 
them out, and put in three pounds more of roſe leaves 
to infuſe for eight hours more, preſs them out ven 
hard; then to every quart of this infuſion add fo 
pounds of fine ſugar, and boil it to a ſyrup; wheait 
18 cold, bottle it and cork them tight. 


Syrup of Citron. 


are and ſlice your citrons thin, lay them in a Ch» 
na bowl with layers of fine e the next day poi 
off the liquor into a glaſs, and clarify it over a ger 
tle fire. 
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Syrup of Clove Gilliflowers. 


Clip your gilliflowers, ſprinkle them with fat 
water, put them into an earthen pot, ſtop them ver) 
cloſe, ſet them in a kittle of boiling water, and it 
them boil for two hours; then ſtrain out the ju, 
put a pound and a half of fine ſagar to a pint of jvc 
Put it into a preſerving-pan, ſer it on the fire, be 
A. ftirring-rill the fagar is all melted, (do not let i 
oil) chen ſer it by to cool, and bottle it. 
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Syrap of Peach Bloſſoms. 


Infuſe peach bloſſoms in hot water, as much as mh 
handſomely cover them, let them ſtand in balnao," 
ſand, twenty-four hours, covered cloſe, then ſtrain 

the flowers from the liquor, and put in freſſi fiovt® 
: 3. - 34 %S 5 
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let them ſtand to infuſe as before, then grazie them 


| out, and to the liquor pur freſh peach bloffoms, a 


third time, and if you pleaſe a fourth time; then to 
every pound of your infuſion add two pounds of dou- 
ble-refined ſugar, and ſer it in ſand or balnao; this 
makes a ſyrup which will keep for uſe. | 


Conſerve of Red Roſes, or any other Flowers. 


Take roſe buds, or any other flowers and pick 
them, cut off the whire-part fron the red, and put 
the red flowers. and ſift them through a fieve to take 
out the ſeeds, then weigh them, and to every pound 
of flowers take two pounds and a half of loat ſugar; 


beat the flowers very fine in a marble mortar, then. 
by degrees put the ſugar to them, and beat it very 


well till it is well incorporated together, then put 
it into gallipots, tie it over with paper, over that a 
leather, and it will keep ſeven years. 


Conſerve Fips. 


Gather your hips before they grow ſoft, cut off the 
heads and ſtalks, flit them in halves, take ont all the 
ſeeds and white that is on them very clean, then pur 
them into an earthen pan, and ftir them every day, 
or they will grow mouldy, let them ſtand till they 
are ſoft enough to rub through a coarſe hair ſieve, as 
the pulp comes through take it of the fieve; (they 
are a dry berry, - and will require pains to rub them 
(through) then add its weight in fine ſugar, mix them 

well together without boiling, and keep it in deep 
gallipots for uſe. | | 


I Soner re of Orange-Peel. . 


Grate the rind of your Seville oranges as thin as 
Jou can, weigh 
rind three pounds of loaf ſugar; pound the orange- 
rind well in a marble mortar, ral mix the ſugar by 
7 degrees with them, beat all well together; chen put 
into e g and tie it down wich paper, and 
reep it for uſe. RIDES & jad ; | 
Lemon peel may be done the ſame Way. 
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DRYING any CANDYING 


To dry Cherries. 
* four pound of cherries put one pound of loaf 


ſugar, and put as much water as will wet them, 
when it 18 melted make it boil; ſtone your cherriez 
put them in, and make them boil, ſkim it two or 
three times, rake them off, and ler them ſtand in the 
y rup two or three days; then take them out of the 
iyrup, and boil it ap, pour it over the cherries, but 
o not boil the cherries any more; let them ſtand 
three or four days longer; then take them out, ly 
them on a ſieve to dry, and lay them in the fun, or 
in a flow oven to dry; Shen dr lay a ſheet of whit 
paper at the bottom of a ſmall box, then a row 
cherries, then paper, till they are all in, and paper 
ever them, | | 


# r F C e e e ROSE £7 5 * e eee eee 
bx N CEC BEE er a OLE of 4 MSL WR, ENS Wo ew, n 7 WAS Su, E 1 
I Oe / ⁰qyd t FO a 


Cherries with their Leaves and Stalks green, 


Take your cherries with a little ſtalk and a leaf u 
two on, firlt dip the ſtalks and leaves in the beſt vi" 

.gar boiling hor, ſtick the ſprigs upright 1n a fiev 
till they are dry; in the mean time make a {troy 
ſyrup with double. refined ſugar, and dip the cherris 
leaves, ſtalks and all into the ſyrup, and juſt let tlen 
fcald; take them out and lay them on a ſieve, and 
boil the ſyrup ro a candy height; then dip the cher 
ries, leaves, ſtalks and all in; then ſtick the brand 
es in ſieves and dry them in a flow oven, or before 
the fire; they look very pretty by candle- light in 
deſert. | | | 
| To dry Cherries a third Way. 
Take eight pounds of cherries, one pound of fi 
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powder ſugar, ſtone the cherries over a deep baſon 
or glaſs, and lay them one by one in rows, and ſtrew 
a little ſugar over, thus do till your baſon or glaſs is 
full to the top, and let them ſtand till the next day; 
then put them into a preſerving-pan, ſet them over 
the fire, and let them boil faſt for a quarter of an 
hour or more; then pour them into your baſon again, 
and let them ſtand two or three days, then take them 
out of the ſyrup and lay them one by one on hair 
ſieves, and (et them in the ſun, or put them in the 
oven till they are dry, turning them every day on 
dry ſieves; put them in boxes with white paper be- 
tween. | 


To dry Cherries a fourth Way. & - 


Take twelve pounds of morella cherries, ſtone them 
and put them into your preſerving-pan, with three 
pounds of double-refined ſugar: pounded, and a quart 
of water; then ſet them on the fire till they are ſcald- 
ing hot, take them off a little while, then ſet them 
on the fire again, and boil them till they are tender; 
then ſprinkle them over with half a pound of fine 
| powder ſugar, and fkiin them clean, put them alto- 
gether in a China bowl, let them ſtand in the ſyrup 
two or three days, take them out one by one, and 
lay them with the holes downwards on a wicker 
ſteve, then ſer them into a ſtove to dry, and as they 
dry turn them on clean fieves; when they are dry 
enough lay a ſheet of white paper at the bottom of 
a preſerving-pan, then put all the cherries in, with 
another ſheet of white paper on the top, cover them 
cloſe with a cloth, and ſet them over a cool fire till 
they ſweat; take them off the fire, then let them 
ſtand till they are cold, then put them in boxes with 
white paper. - 


To dry Peaches. 


Take the cleareſt and ripeſt peaches, pare them 
into fair water; take their weight in double- refined 
ſugar, of one half make a very chin ſyrup, then put 
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in your peaches, and boil them till they look clear; 


other half o 
then put in your peaches, and let them lay all night; 


boxes between white paper. 


ſtrew the reſt of the ſugar over them, and ſet them 


them every day; then take them out of the ſyrup, 
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then ſplit and ſtone them, boil them till they are very 
tender, and * them on a ſieve to drain; take the 
the ſugar and boil it almoſt to a candy, 


then lay them in a glaſs, and ſet them in a ſtove till 
they are dry; if they are ſugared too much, wipe 
them with a wet cloth a little, then put them in 


To dry Plumbs. 


Take the large pear-plumbs, fair and clear colour- 
ed, weigh them, and ſlit them up the ſides, put them 
into a broad ſtew- pan, and fill it full of ſpring-water, 
{et them over a very ſlow fire, (take care that the 
{kins do not come off) when they are tender take 
them up, and to every pound of plumbs put a pound 
of powdered ſugar, ſtrew a little at the bottom of 2 
large bowl, then lay your plumbs in one by one, and 


into your ftove all night ; the next day with a good 
warm fire, heat them, and ſet them into your ltove 
again, and let them ſtand two days more, turning 


and lay them on glaſs plates, and dry them in your 
ſtove or oven; when dry put them between clean 
white paper in boxes. 


Note. Green-gage plumbs, or any other ſort, may 
be dried the ſame way. | 


To dry Damſons. 


Take tke fineſt damſons you can get,. make a thin 
ſyrup, boil and ſkim it well, then put in your damſons 
firſt, rake out the ſtones, and give them a boil, and 
let them ſtand in the ſyrup till next day; then make 
a. rich ſyrup with double-refined ſugar and as much 
water as will wet it, and boil it to a candy height; 
then take your damſons out of the other ſyrup, and 
put them in, give them a ſimmer, and put them av) 
till the next day; then put them one by one on! 
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ſieve, and dry them in a cool oven or ſtove, or before 
the fire; (mind and turn them twice every day) when 
dried put them in a box with white paper between, 
and keep them in a cool dry place. | 


To dry Plumbs green. 


Take and dip the ſtalks and leaves in boiling vine- 
hn wo put them on a ſieve to dry ; have ſtrong ſy- 


rup ready, and give them a ſcald in it, and very care- 
fully with a pin take off the ſkin, boil your ſyrup to 
a candy height; then dip in your plumbs, then take 


them out, and hang them by the ſtalks to dry on any 
thing you conveniently can, and dry them in a cool 


oven, and they will look finely tranſparent, with a 
clear drop at the end. 


To dry Apricots. 


Take ſome fine ripe apricots, pare them very thin, 
and ſtone them, put them into a preſerving- pan, and 
to every pound of apricots pound a pound of double- 
refined ſugar, ſtrew ſome amongſt them, and lay the 
reſt over them; let them ſtand twenty-four hours, 
turn them three or four times in the ſyrup ; then 
doll them pretty quick till they are clear, then put 
them away in the ſyrup till they are cold; when cold 
put them on glafles, and dry them in a cool oven or 


ſtove, turn them often; when they are dry put them 
in a box between white paper. 


Lemon and Orange Peel candied. 


Take your lemons or oranges and cut them length- 
ways, and take out all the pulp and inſide ſkins, put 
the peels into a ſtrong ſalt and hard water for ſix 
lays, then boil them for ſix days, then boil them in 
ring water till they are tender, take them out and 
lay them on a ſieve to drain; make a thin ſyrup with 
a pound of loaf ſugar to a quart of water, end boil 
them in it for half an hour, or till they look clear; 
make a thick ſyrup of double-rcfined ſugar, with as 


much Water as will wet it, put in your peels, and 
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boil them over a flow fire till you ſee the ſyrup candy 
about the pan and the peels; then take them out and 


1 fine powder ſugar over them, lay them on a a 
teve and dry them in a cool oven, or before the fire, 11 
| | t 
| Melon Citron candied. A 
Quarter your melon and take out, all the inſide, 8 
then put it into a thin ſyrup, as much as will cover 1 
the coat, let it boil in the ſyrup till it is tender all 6 
through ; then put it away in the ſyrup for two or | 
three days, (but mind the ſyrup covers them) that : 
the ſyrup may penetrate through them; then take 
them out, and boil your ſyrup to a candy height, they 
dip in your quarters, and lay them on a ſteve to dry 
in a flow oven or before the fire. | 
ge 
Angelica candied. th 
Take it in April, cut it in lengths, and boil it in 2 
water till it is tender, then put it on a ſieve to drain, 10 
then pu it and dry it in a clean cloth, and to ever) pa 
pound of ſtalks take a pound of double-refined ſugar th 
finely pounded, put your ſtalks into an earthen pan, up 
and ſtrèw the ſugar over them; cover them cloſe, pa 
and let them ſtand for two days; then put it into: | 
preſerving-pan, and boil it till it is clear; then put 
it into a cullender to drain, ſtrew it pretty thick over ; 
with fine powder ſugar, lay it on plates, and dry!! | 
in a cool oven. | , 
ver 
| Caſſia candied. int 
Take as much of the powder of caffia as will l let 
en two ſhillings, with a little muſk and amber-grealt out 
and pound them well together; then take a quarte! the 
of a pound of fine ſugar, with as much water as vil in 
wet it, and boil it to a candy height; then put l mu 
your powder, and mix it well together; butter font | wel 
pewter ſaucers and pour it in, and when it is cold} thr 


will turn our, 
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Orange Marmalade. 


Take two of the fineſt Seville oranges you can get, 
and cut them in two, take out all the pulp and juice 
into a pan, and pick out all the ſkins and feeds ; boit 
the rinds in hard water till they are very tender, 
aul change the water three times while they are boil- 
ing; then pound them in a mortar, and put in the 
juice and pulp, put them in a preſerving pan, with 
double their weight of loaf ſagar, ſet them over a flow 
fire, and boil them gently for forty minutes; then 
put them into gallipots, and when cold tie them down 
with brardy papers, &c. 


Apricot Marmalade, 


Take the apricots that are not ſpecked, or not 
good enough for preſerves, or over ripe, will anſwer 
this purpoſe, take out the ſtones, and boil them in a 
good ſyrap till they will maſh, then beat them in a 
marble mortar to a paſte; put half their weighr in 
loaf ſugar, with as much water into a preſerving- 
pan, boil and ſkim it till it looks clear, then put in 
the apricot paſte, mix it well together, . it a boil 
] 


up, then put it into gallipots; when cold put brandy 
paper over it. 


D * 
J x Corry eh r 
F F c N Is 
EE PIT c Or os Ee SLE ch CC ST ig.” $ 
3 . . ie RE Ee RI. ] ĩðĩÄ1᷑ 8 . 
e — 4 . ks 2 » 8d wrong tt Rane? r N N 
* <5 Bay 3 E 


f 


Red Quince Marmalade. 


Take ripe quinces, pare and quarter them, take 
out the cores, put them into an earthen pan, and ce- 
ver them with ſpring water, put the parings on the 
top, tie a piece of coarſe paper over them, put them 
into the oven after your other things are baked, and 
let them ſtand in all night; the next day take them 
= Out, take out the parings, maſh them well. and rub 
Fl them through a coarſe fieve; then take their weight 
ni loaf ſagar, put it into a preſerving-pan, with as 
moch ſpring water as will wet it, boil and ſkim it 
= well, then put in your quinces, and boil them gent] 
chree quarters of an hour, mind and ſtir them all 

the time, or they will ſtick to the bottom and burn ; 
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then put it into gallipots, and when it is cold tie it 
down with brandy paper, cc. | 


White Quince Marmalade. 


g. 
1 W at 
Take the whiteſt quinces, pare and core them a: ei 
fait as you can, and cut them in ſlices, take out the t! 
cores, and to every pound of quinces take tkree quar-. 2 
ters of a pound of double- refined ſugar pounded, Mi ſe 
throw half the ſagar over the raw quinces, ſet it fo 
over a flow fire till the ſugar is melted and the quin-.¶ tc 
ces tender; then put in the reſt of the ſugar, and boil MW be 
it up pretty quick, and keep it ſtirring often; when di 

it is clear put it into gallipots, and when it is cod 

put brandy paper over it, and keep it in a cool dry Wi 
place. | | | W 
| Raſberry Paſte. = k 
Take a quart of fine ripe raſberries and maſh then, N 
ſqueeze the juice our of one half and put to the other * 
half, boil them gently for a quarter of an hour, then on 
rub them through a coarſe fieve with the back of: 
ſpoan, then put them into a preſerving-pan, with: Wl 
pint of red currant juice, and boil them well; then ky 
put a pound and a half of fine ſugar into another pan, : - 
with as much water as will diflolve it, and boiln ** 
to a ſugar again, then put in your raſberries and bs 
Juice, give them a'ſcald, rhen oat them on a glaſs or ry 
plates, put them into a ſtove to dry, and turn then ge 

often. ; ; nt ; 
Currant Paſte. 
You may make either red or white currant paſte in 

the following manner : ſtrip your currants from the th 
ſtalks, boil a few, and ſtrain the juice to the re; Fn 
boil them well, and rub them through a hair ſieve Sa 
with the back of a ſpoon, put them into a preſerving W. 
pan, boil them a quarter of an hour, and to a pint of of 
Fce put a pound and a half of double-refined ſug! 80 
pounded and ſifted, boil it till the ſugar is melted 4c 
then pour it on plates, cut it in what form you pleak li; 


and dry it in the ſame manner as the above paſte. 
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Gooſberry Paſte. 

Take your red gooſeberries when they are full 
grown and turned, but not ripe, cut them in halves, 
and pick out all the ſeeds; have ready a pint of red 
currant juiee, and boil your gooſeberries in ir till 
they are tender, then rub them through a ſieve; put 
a pound and a half of double refined-ſagar into a pre- 
ſerving-van, with as much ſpring water as will diſ- 
ſolve it, and boil it to a 5 again; them mix all 
together, and make it ſcaling hot, but do not let it 


boil, pour it on plates or glafles, and dry it as before 
directed. 


Orange Chips. 


Take ſome of the fineſt Seville oranges and pare 
them aſlant, about a quarter of an inch broad, and 


keep the parings as whole as you can, as they will 
have a prettier effect; when you have pared all you 


want, put them into falr and ſpring water for a day 
or two, then boil them in a large quantiry of ſpring 
water till they are tender, then Aral them on a ſieve; 
make a thin ſyrup of a pound of fine ſugar and a 


| quart of water, boil them a few at a time, to keep 


them from braking, till the; look clear, then put 


them into a ſyrup made of fute ſugar and as much wa- 


ter as will diflolve ir, and boil it to a candy height; 
then take them up and lay them on a ſieve, and grate 
double refined ſugar over them, and dry them in 2 


1 ſtove or before the fire. 


of a diſh out of the 


plate, and dry them in a ſtove. 


Apricot Chips. 

Take your apricots, pare them, and cut them very 
thin into chips; take three quarters of their weight 
in ſugar finely ſearced then pur the ſugar and apri- 
cots into a pewter diſh, ſet them upon coals, and 
when the ſugar is diflolved turn them upon the edge 

ſyrup, and ſet them by till the 
next day; then warm them again in the ſyrup, but 
do nor let them boil, and keep them turning till they 
have drank up all the ſyrup; then lay them on a 
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: _—_— E you intend to finiſh ycur cake, be ſure 
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Ginger Tablet. 


Melt a pound of fine loaf ſugar, with a bit of but. 
ter over the fire, and put in an ounce of poundcd gin. 
ger, keep it ſtirring till it begins to riſe into a iroth; 
rub ſome pewter plates with a little oil and pour it 
in; when it is cold flip it out, put it into a Chins 
diſh, and garniſh it with flowers. 


See- 
un. 
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Proper Rules te be obſerved in making Cates, 


to have all your ingredients ready prepared to 
your hand, and never beat up your eggs till the laſt 
thing and never leave them to go about any thing 
elſe till they are finiſhegy as the eggs by ſtanding un- 
mixed will require freſh beating, which will occaſion 
your cake to be heavy. When you intend to pit 
butter in your cakes, be ſure to beat it with your 
hand to a fine cream before you mix it with ſugar, or 
elſe it will require double the beating, and will not an- 
ſwer your purpoſe half ſo well: all cakes made with 
rice, ſeeds, or plumbs, is beſt baked in wooden hoops, 
for when they are baked in tins or pans the outi:de 
of your cake will be burned, and will be ſo muck 
confined, that the heat cannot penetrate into the 
middle of your cake, and prevent it from riſing: tit 
beſt method is, to put a round tin in the middle e 
pour . cakes, and then you will have it thorough 
ly bake = | 
All kinds of cakes ſhould be baked in a well-heatel 
oven, heated according to the ſize of your cake. 
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Icing for Cakes. 5 


Take the whites of twelve eggs, and a pound of 


double-refined ſugar pounded and ſifted through a 
fine ſicve, mix them together in a deep earthen pan, 
and bear it well for rhrce hours with a ſtrong wood- 
en ſpoon till it looks white and thick, then with a 
thin paſte knife ſpread it all over the top and ſides 


of your cake, and ornament it with ſweet nonpareils, 


or fruit paſte, or ſugar images, and put it in a cool 

oven to harden for one hour, or {et it at a dittance 

from the fire, and keep turning ät till it is hard. 

You may perfume the icing with any ſort of pertume 
Q | Wy 


A rich Cake. 5 | 
Take four pounds of flour dried and ſifted, ſeven 


pounds of currants clean waſhed, picked, and rub- 
bed well, {ix pounds of the beit freſh batter, two 


pounds of ſordon almonds blanched and beat fine in 


a mortar, with orange- flower water and ſack; then 
take four pounds of eggs, put half the whites away, 
three pounds of double- refined ſugar beaten and fift- 
ed, a quarter of an ounce of elo, the ſame of cin- 
namon and mace, three large nutmegs, and a little 
ginger all beaten fine and ſifted, halt a pint of ſack, 
half a pint of good French brandy, ſome candied 
citron, orange, and lemon pecl to your liking, and 


cut in ſlips, work your butter to a cream with your 


hands before any of your. ingredients are put in, 
then put in your ſugar, and mix them well together 
before you put in your eggs, let them be well beatews 


and ſtrained through a ſieve, then work in your al- 
monds, then put in the eggs, and beat all well toge⸗ 


cher, till they look white and thick, then put in 


your ſack, brandy, and ſpices, ſhake your flour in 

by degrees, and when your oven is ready put in 

your currants and ſweetmeats, and work it well up, 

put it into your hoop, and bake it four hours in a 

quick oven. You. muſt keep beating it with your 

hand all the while you * mixing it, and when your 
; ” | 


4 ; 
: EAA! YET at” IE AM PE. — 


r 
e 2 3 
— a . 9 2 . 1 * 7 
1 N 1 . 24 
8 3 ? TR : 
* «4% n N 
* + 8 * 17 *xY : * 
Fl 6 " ** ow 
a 6——V * 


- oe th, DIS 
1 
n —— ũ ö — 
7 I q * 


N 5 * 


eurrants are waſhed and cleaned put them before thi 
fire to plump, ſo that they may go warm into the 
take. You may bake this quantity in two hoops if 
you pleaſe, and when it is cold ice it. 


Plumb Cake. 


Take a pound and a half of fine flour well dried 
and fifted; the ſame quantity of freih butter, thre 
quarters of a pound of currants well waſhed, picked, 
and rubbed, ſtone and flice half a pound of raifins, 
one pound and a quarter of fine ſugar beat and ſiſted 
and fourteen eggs, (leave out half the whites) ſhred 
the peel ef a füge lemon very fine, two ounccs of 
— citron Me ſame of lemon- peel, the ſame of 
orange- peel, a tea ſpoonful of beaten cloves ard 
mace, half a nutmeg grated, a pill of brandy, ard 
four ſpoonsful of orange-flour water; firſt work tle 
butter with your hand to a cream, then beat your 
ſugar well in, beat your eggs for half an hour, the 
mix them with your barter and ſugar, and by de. 
grees put in your flour ard ſpices, and heat the 
whole with your hand for one hour and a half; 
when your oven iggready, mix in lightly your brar 
dy, fruit, and ſweetmea!s; tken put it in your hoop, 
and bake it two hours and a halt in a quick oven; 
when it is cold ice it. | | 


| y A Pound Cake 

| Take a pound of freſh butter, beat it in an earth. 
en pan with your hand one way till it is like a fine, 
thick cream ; then have ready twelve eggs, but half | 
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the whites, beat them well, and beat them with the 4 
butter; then beat in a pound of fine flour, a pound af till 
fine powder ſugar, and a few carraway ſeeds, beat ane 
them well together for one hour with your band! mi; 
hurter a pan, put it in, and bake it one hour in the 
quick oven. . e ee | juſt 
& ö Seed Cake. | 1 9 
Take half a peck of flour, a pound and a half of 5 


freſh butter, put tlie butter into a ſfauce-pan, with? 


: &: # * 


> 


pint of new milk, and ſex it on the fire; take a pound 
ot ſugar pounded, half an ounce of all-ſpice pounded 

and mix them with the flour; when the butter is 
melted pour the milk and butter in the middle of 
the flour, and work it up like paſte; pour in with 

the milk and butter half à pint of good ale yeaſt, ſet 

it before the fire to riſe before it goes to the oven; 

pat in two ounces of carraway-ſeeds, pat it in a 
hoop, and bake it in a quick oven. 

White Plamb Cakes. 

Take two pounds of fine flour dried and lifted, one 
pond of fine ſngar pounded and ſifted, a pound of 
freſh butter, a quarter of an ounce of mace and one 
nutmeg beaten; ſixteen eggs, two pounds and a 
half of currants clean waſhed, picked, and rubbed, 
half a pound of ſweet almonds blanched, half a pound 
of and] ed lemon, half a pint of brandy, and three 
ſpoonsfal ot orange flower water; beat your butter 
to a cream, put in your ſagar, beat the whites ef 
your eggs half an hour, and mix them with your ſa- 
gar and butter; then beat your yolks half an hour, 
and mix them with the a which will rake twe 
hours beating, put in your flour a little before your 
oven is ready, and juſt before you put it into your 
loop mix together lightly your currants and all 


your other ingredients, and bake it two hours in a 
Ws quick oven. | | 
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Butter Cake. | 1 


Take a diſh of butter and beat it with your hands 
till it is like cream, two pounds of fine ſugar beat 
and ſifted, three pounds of flour well dried, and 
mix the butter with twenty four eggs, leave out half 
the whites, and then beat all together for one hour ; 
Juſt as you are going to put it into the oven, put in 
a quarter of an ounce of mace and a nutmeg beaten, 
a little ſack and brandy, and ſeeds or currants, as 
you pleaſe. | 8 | 
Rr 2 5 
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Rice Cakes, 


Take the yolks of fixteen eggs and beat they 
half an hour with a whiſk, put to them three quar. 
ters of a pound of loaf ſugar beat and ſifted fine 
and beat it well into the eggs; then put in half; 
pound of the flour of rice, a little orange flower-wz 
ter and brandy, and the rinds of two lemons grated, 
then bear ſeven whites with a whiſk for an hour, and 
beat all together for a quarter of an hour, then pu 
them in ſinall hoops, and bake them half an hou 
in a quick oven. | | | | 

| Cream Cakes. 


Take and beat the whies of nine eggs to a fi 
froth, then ſtir it gently with a ſpoon, leſt the froth 
ſhould fall; to every white of an egg grate the rind 
of two lemons, ſhake ſoftly in a ſpoonful of double 
refined ſugar beat and fifted fine; put a wet ſheetd 
paper on a tin, and with a ſpoon drop the froth i 
little lumps on it at a ſmall diſtance from each other; 
lift a quantity of fine pounded ſugar over them, ſet 
them in the oven after bread is drawn, and make 
the oven cloſe up, and when the froth riſes they ar 

| baked enough; as ſoon as they are coloured take 
Fc them ont, and lay two bottoms together, lay then 
on a fieve, and put them to dry in a cool oven, | 
you cEoofe, you may, before you cloſe the bottons 
together to dry, lay raſberry jam, or any kind dt 
ſweetmeats between them. | | 
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A fine Seed or Saffron Cake. 


Take a quarter of a peck of fine flour, a pound 
and a half of freſh butter, three ounces of carraws) 
ſeeds, fix eggs beat well, a quarter of an ounce d 
cloves and mace beat together very fine, a little di 
namon, a pound of powder ſugar, a ſpoonful of roſe 
water, a penny worth of tincture of ſaffron. a pin. 
and a half of yeaſt, and a quart of new milk, mi 
it all together lightly with your hands thus: firl 


boil your milk and butter, then ſkim off the butt) 
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2 4700. ( 46¹ 
and mix with your flour and a little of the milk, ſtir 
the yeaſt into the reſt, and ſtrain it, mix it with the 
flour, put in your ſeeds and ſpice, roſe water, ſaf- 
fron, ſugar, and eggs, beat it all well up with your 
hands lightly, and bake it in a hoop or pan well but- 
tered; it will take an hour and a half in a quick 
oven. You may leave the ſeeds out if you chooſe it. 
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Nuns Cake. 


Take four pounds of fine flower and three pounds 
of double-refned ſugar beaten and fafred, . mix them 
together, and dry them before the fire till you pre- 
WT pare the other ingredients; take four pounds ef but- 
ter, beat it with your hand till it is as fine as cream; 
then beat thirty-five eggs, leave out ſixteen whites, 
ſtrain your eggs through a ſieve to take out the trea- 
| dles, and beat them and the butter together till all 
appears like butter; then put in four large ſpoonsful 


then take your flower and ſugar, with ſix ounces of 
carraway- ſeeds, and ſtrew them in by degrees, beat- 
ing it up all the time, and for two hours together, 
and put in a little tincture of ſaffron to colour it; 


of roſe or orange flower water, and beat it again; 


ke | butter your hoop, put it in, and bake it three hours 
em in a moderate oven. | 

x 

m: Pepper Cakes. 

of 


Take a gill of ſack ard a quarter of an ounce of 
whole white pepper, put it in and boil it together 
for a quarter of an hour, then ſtrain out the pepper, 
and put in as much double-refined ſugar as will make 
it like a paſte, then drop it, in what ſhape you pleaſe, 


1 on a tin plate, and let it dry itſelf. ! 
0 | ; #7 
1 Portugal Cakes. | . 
ſe 2 


Rr 3 


TROY 4 


| Put to it two ſpoonsful of roſe water; two of fack, 
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ten eggs well whipt with a whiſk, then mix into it 
eight ounces of currants, and mix all well together; 
butter your ſinall tin pans, fill them but half full, and 
bake them. 3 | 5 

if they are made without currants they will keey 
half a year, add a pound of almonds blanched and 
beat with roſe water as above, and leave out the 
flour. Theſe are another and better ſort. 


A pretty Cake. 

Take and dry five pounds of flour well, one pound 
of lugar, half an ounce of mace, as much nutmeg 
beat very fine, and inix the ſugar and ſpice in the 
flour, take twenty-two eggs, leave out fix of the 
Whites, beat them well, and put a pint of ale yet 
and the eggs into the flour; take two pounds anda 
half of freſh butter, a pint and a half of cream. ſe 
the cream and butter over the fire rill the butter is 
melted, let it ſtand till it is blood-warm before ya 
put it inte the flour, ſet it an hour by the fire to riſe, 
then put in ſeven pounds of currants waſhed, picked, 
rubbed, and plumped in half a pint of brandy, and 
three quarters of a pound of candied peels cut fine; 
mix it well up, put it in a hoop, and bake it thre 
hours in a well heated oven. 


Little fine Cakes. 

Take and beat one pound of butter to a erean, : 
ound and a quarter of flour, a pound of fine ſuget 
beat and ſifted, a pound of currants clean waſhed ant 
picked, fix eggs, two whites left out, and beat then 
Ane ; mix the flour, ſugar, and eggs by degrees into 
the butter, beat it all well with both hands. Eithe 
make it into little cakes, or bake it in one. 


| Shrewſbury Cakes. | 
Take two pounds of Yout; 4 pound of ſugar fine) 
ſearced, and mix them together; (take out a qual 
ter of a pound to roll them in) take four eggs bei 
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fine, four ſpoonsful of cream wg two ſpoonsful of 
rote water, beat them well _— er, and mix them 
with the flour into a paſte; roll them into thin cakes, 
and bake them in a quick oven. 


Maudling Cakes. 


Take a quarter of a peck of flour well dried before 
the fire, add two pounds of mutton-fuet tried and 
ſtrained clear off, and when it is a little cool mix it 
well with the flour, ſome ſalt and a very little all-ſpice 
beat fine; take half a you of good yeaſt, and put in 
W half a pint of water, ſtir it well together, ſtrain it, 
and mix up your flour into a paſte of a moderate ſtiff- 
neſs, (you muſt add as much cold water, as will 
make the paſte of a right order) and make it into 
cakes abour the thickneſs and bigneſs of an oat cake; 
have ready ſome currants clean waſhed and picked, 
ſtrew ſome in the middle of your cakes between your 
dough, ſo that none can be ſeen till the cake is broke. 
You may leave the currants out if you do not chooſe 
them, 
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i | Little Plumb Cakes. = 
0 Take two pounds of fine flour dried in the oven 


or before a great fire, and half a pound of ſugar fine- 
ly powdered, four yolks of eggs, two whires, half a 
pound ot butter waſhed with roſe water, fix ſpoons- 
. fal of cream warmed, a pound and a half of currants 


12 


0 unwaſhed, but picked and rubbed very clean with a 
> cloth, and mix all well together; then make them 


Jop into cakes, and bake them in a pretty hot oven, 
and let them ſtand half an hour till they are colour- 

ed on both fides; then take down the oven lid and 

let them ſtand ro ſoak. You mult rub the butter into 

W the fleur very well, then the eggs and cream, ànd 

then the currants, 


em 
no 
her 
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xl : Carraway Cakes, 
. 6 . „„ a 
wn Take two pounds of fine flour and two pounds of 


|coarfe loaf fogar well dried- and fifred, (after the 
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flour and ſugar is ſifted and weighed, mix them toge. 
ther, and pur them in the bowl you intend to nir 
them in) beat two pounds ef freſh butter till it i; 
like cream, beat well eighteen eggs, leave out eight 
whites, beat all well together for one hour, and put 
in four oances of candied peel cut fine, fix ounces ct 
carraway comfits, two ſpoonsful of roſe water, a 5: 
of ſack, and by degrees mix in the different ingr:. 
ents as. you beat it, and keep conſtantly beating it 
with your hand till your oven is ready, then pu tit 
into your hoops (you muſt have three doubles of ch 
paper burtered in your hoops) and fift ſome fine 9. 
gar over them; bake them one hour and a half in: 
moderate oven. 


Sngar Cakes. 


Take a pound and a half of fine flour. one pound 
of cold butter, half a pound of ſ:gar, work al] theſe 
well together into a paſte then roll it with the paims 
of your hands into round bas, and cut them with: 
thin knife into thin cakes. {prin ile a little flour on 
a ſheer of paper, and put them ou, prick them witz 
a fork and bake them. | 

* Almond Cakes. 
bi 


Take a pound of Jordan almonds. blench them an 
beat them fine in a mortar, with alittle one . 
er water to keep them from oiling then take apc 
and a quarter of fine ſugar, bil it to a candy Þ<!8" 
and then put in yeur almonds, take two fine lemers, 
grate eff the rind very thin. and put ps muck Juice 
as to make it of a quick taſte, then pur it into vo 
glaſſes, and fer it into your ſtove ſtirring them eg 
that they do not candy; when it is a little dried 
make it in little cakes on glaſs to dry. 


— 


Uxbridge Cakes. 


Take a pound of fine flonr, ſeven pounds of cer. 
rants, half a nutmeg and four pounds of butter, .“ 
your butter cold very well amongſt the flour, wit 


ot 


i 
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your currants well in the flogr, butter, and ſeaſon- 
ing. and knead it with ſo much new yeaſt as will 
me ke it into a pretty high paſte; after it is kneaded 
well together let it ſtand an hour to riſe, and put 
about half a pound of paſte into a cake, 


Bride Cake. 


Take four pounds of fine flour well dried, four 
pounds of freſh butter, two pounds of loaf ſugar, a 
quarter of an ounce of mace, the ſame of nutmegs 
well beat and ſifted, and to every pound of flour put 
eight eggs, four pounds of currants well waſhed and 
picked, and drv them before the fire till they are 


1 plump, blanch a pound of Jordan almonds, and cut 


them lengthways very thin, a pound of candied cit- 
ron, the ſame of candied orange, and the ſame of 


B candied lemon pee}. cut in thin f55ps, and half apint 


of brandy ; firſt work vour butter to a fine cream with 


| your hand, then beat in your ſupar a quarter of an 
| hour, and bear the whites of vour eggs to a ftrong 


froth. and mix them with your ſugar ard butter; 
bear vour yolks for half an hour with one hand, and 
mix them wel] with the reſt; then by degrees put in 
your flour. mace, and nutmeg, and keep beating It 
til vonr oven 15 ready; put in the brandy, currants, 
and almonds H'ightly : tie three ſheets of paper round 
the bottom of your hoop to keep it from running out, 
and rub it well with butter, then put in your cake, 
and lay your {weetmeats in three layers. with ſome 
cake between every layer; as ſoon as it is riſen and 
coloured. cover it with paper before your oven is 
cloſed up, an bake it three hours. You may ice it 
or not, as vou chooſe, directions being given for 
icing in the beginning of this chapter. 7 


Fon Cakes. i 


: Dry half a pound of fine flour well, a pound of fine 
lagar beaten and fifted, ſeven eggs, and beat the: 
Whites and yolks ſeparately, the peels of two lemons 
grated fine, and the juice of one and a half, and a 
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pound of almonds beatfine with roſe water; as ſo6y 
as the whites are beat to a froth put in the yolks, and 
every thing elſe, except the flour, and beat them to- 
gether for half an hour; beat in the flour juſt before 
you put it into the oven. 


| Apricot Cakes. | 
Take a pound of nice ripe apricots, ſcald and peel 
them, take out the ſtones, then beat them in a mot. 
tar to pulp; boil half a pound of double refined ſagar 
with a ſpoonful of water aud fkyin it well, then put 
In the pulp of your apricots, and fimmer them a quar- 
fer of an hour over a flow fire, ſtirring them ſoftly 
all the time; then put it into ſhallow flat glaſſes, 
and when cold turn them out on glaſs plates, pot 
| * in a ſtove, and turn them once a day till they 


dry. 
Quince Cakes. 

Take a pint of ſyrup of quinces and two quarts a 
faſberries picked, bruiſed, and rubbed through : i 
coarſe ſieve, boil and clarify them together over: i: 
gentle fire, and as often as the {cum riſes ſkim it of; i 
| an add a pound and a half of ſugar beat and ſifted, 
and as much more boiled to a candy height. and 
pour it in hot; boil all up together, then take it «t 
the, fire, keep it ſtirring till it is nearly cold; th 
ſpread it on plates, and cur it out in cakes of whit 


ape you like, and dry them in a ſtove. 


| Orange Cakes. | 
Take fix fine Seville oranges with clear rinds ad 


arter them, boil them in two or three waters i! 
t oY are tender and the bitternels gone off, ſkim then, a 
and lay them on a napkin to dry ; take all the fk Wl 
and ſeeds out of the pulp with a knife. beat the peel 
fine in a mortar, put them to the pulp, weigh then 
and put rather more than their weight of double 
refined ſugar into a preſerving-pan, with as much v. 
ter as will diflolve it, boil It till it comes to ſugi 
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again, and then by degrees put in your orange- peels 
and polps, ſtir them well bee you ſet them on the 
| fire, boil ir very gently till it looks clear and thick, 
and then put them into ſhallow flat-bottomed glafles 
ſe; them in a ſtove and keep them in a conſtant an 
moderate heat, and when they are candied at the 


W top turn them out upon glaſſes. 


Ba:h Cakes. 


W Pub a pound of freſh butter into a pound of flour 
WE with a ſpoonful of good yeaſt warm, ſome cream, 
ind make it into a light paſte, cover it over with a 
cloth, and ſet it before the fire to riſe ; when it is 
Friſen, take four ounces of carr: way comfits, work 
art of them in, and {trew the reſt on the top; make 
them into a round cake the ſize of a French roll, and 
bake them on plates. They eat well hot for break- 
Walt, or for tea in the afternoon. 


FPlack Caps. 


Take rwelve large pippins, cut them in halves, 
ake out the cores, place the:n on a tin plate as cloſe 
Ws they can lay, with the flat tide downwearas; beat 
e white of an egg to a froth, rub it er them; 
red ſome lemon- peel very tine and ſtrew over them, 
t double-refined ſugar over them, and bake them, 
alf an hour; put them on a diſh, and {cad chem to 
ble hot. | 
x Green Caps, 
Take twelve large green codlings, green them 
che fame manner as tor preſerving; beat up the 
hite of an egg to a froth and rub over them, fift 
ne double refined ſugar over them; firſt put them 
a tin plate, put them in the oven till they look 
iht, and ſparkle like froſt; then take them out 
d put them into the diſh yoy intend to ſend them 
table on; pour a fine cuſtard round them, ſtick 
all flowers on every apple. and ſerve them up for 
oruer difh at dinner or ſupper. N 
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SGingeghread Cakes. * | 


Rub one pound of butter into three pounds 0 
flour, one pound of ſugar,, two ounces of ęinger 
beat tine and lifted, 421 z large nutmeg grated: 
then take a pound of treacle, a pill of cream, make 

them warm a, yr and make up the bread tif, 
roll it oat, and make it into thin cakes, or cut it 
round with a tea- cup or glaſs, or make it into nuts 
or any form or ſhape you pleaſe, put ir on oven- 
plates, and bake it in a {lack oven. 


Macaroon Cakes. 
Blanch a pound of ſweet almonds and beat then 
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=. fine in a mortar, with a little roſe water to keep 
them from oiling ; put to them a pound of double 


refined ſugar beat and lifted ; then beat the whites 
eight eggs to a high froth and put them in, and beat 
them well together, and drop them on wafer-paper, 
ſift fine ſugar over them, and bake them in a {lai 
oven. | | | 
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Lemon Biſcuits. 


Beat the yolks of ten eggs and the whites d 
five well together, with four ſpoonsful of orang: 
flower water, till they are of a high froth, th 
put in a pound of double refined ſugar beat al 
- fifted, beat it one way for three quarters of an hour; 
put in half a pound of flour, and grate in the rind 
of two lemons, and put in the pulp of a final} on 
beat them well; butter your tin moulds and put it 
lift a little fine ſugar over them and put them i! 
. g oven, but du not ſtop the mouth up at fart tor 

E a 


ar they ſhould ſcorch. 
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French Biſcuits. 4 


Have a pair of. clean ſcales, in one ſcale pl 
three newlaid eggs, in the other as much dried wy 
"an equal weight with the eggs, ang. have read) 

5 N 


» 


> A „ 


# 


| much powder ſugar ; firſt begt up the whites of the 
eggs well with a whiſk till are of a fine froth, 
then whip in half an ounce andied lemon peel 
cut thin and fine, then by degrees whip in the flour 
and ſugar, then put in the yolks, and with a ſpoon 
temper it well together; then ſhape your biſcuits on 
ſine white paper with a ſpoon, and ſift powder ſugar 
over them, bake them in a moderate oven, givin 
them a fine colour on the top; then with a fine knife 
cut them off from the paper and put them in dry 
boxes for uſe. 
| Prop Biſcuits. 
Beat the yolks ef ten and the whites of fix eggs 
well with a ſpoonful of roſe water for half an hour, 
then put in three quarters of a pound of double-refi- 
ned ſugar, whiſk them well for half an hour more, 
and then add one oun:e of carraway-ſeeds bruiſed a 
little, and ſix ounces of fine flour; whiſk in your 
flour gently, drop them on water-paper, and bake 
them in a moderate oven. 


Common Biſcuits. 

Take eight eggs and beat them for half an hour, 
put in a pound of fine ſugar beat and lifted, with 
the rind of a lemon grated, whiſk it one hour, or 
till it looks light; then whiſk in a pound of flour 
and a little roſe-water, ſugar them over, and bake 
them in tins, or in paper. 


Spon ge Biſcuits. . 


= Beat the yolks of twelve eggs for halt an hour, 
then put in a pound and a half of fine ſugar beat and 
WT lifted, whiſk it well till you ſee it riſe in bubbles, 
chen beat the whites to a ſtrong froth, and whiſk 
them well with your ſugar and yolks; beat in a 
pound of flour, with the rind of two lemons grated, 
butter your tin moulds, put them in, and ſift fine 
[powder ſugar over them; put them in a hot oven, 
but do not ſtop-the; mouth of it at firſt ; they will 
take half an houx baking. | 52 
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Spagiſh Biſcuits. | 


Beat the yolks eight eggs for half an hon, : 
then beat in eight ſpoonsful of fine ſugar, bear ihe fl 
whites to a ſtrong froth, then beat them well with A 


- your yolks and ſugar for half an hour; put in four ; f, 
ſpoonsful of fine flour, and a little lemon-peel grated; 


bake them on papers in a moderate oven. =. 
ight Wigs. FF 


Take a pound and a half of flour, mix in it a pin a. 
of warm milk and a gill of ale yeaſt, cover it 
and ſet it before the fire half an hour; take hal! : MM: 
pound of ſugar, the ſame of butter, work it all in: . 
a paſte, and make it into wigs with as little flour 
poſſible, and a few carraway-ſceds ; put them a 
oven-plates, and bake them in a quick oven. 


; Buns. | E E P > 

Take two pounds of fine flour, a pint of good t 1 
yeaſt, put a little ſack in the yeaſt, and three «gy WM 
well beat, knead all theſe together, with a litt 7 
warm milk, a little nutmeg, and a little falr, lau 1 
before the fire till it riſes very light; then kne:d in = 
a pound of freſh butter, and a pound of carravi7 WW * 
comſits; make them in what ſhape you pleaſe, u 1 
them on buttered paper, and bake them in a qui WW 
oven. | : 1 "i 
Rec 
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Almond Hogs Puddings | "rh 

I 


85 | \AKE two pounds of beef-ſuet or mar Mi 
| ſhred very ſmall, a pound and 2 half of 45 
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monds blanched and beat very fine with roſe-water. 
r, cone pound of grated bread, a pound and a quarter of 
the WW fine ſugar, a little ſalt, half an ounce of mace, nut- 
1th Wi meg and cinnamon together, twelve yolks of eggs, 
four whites, a pint of ſack, a pint and a half of thick. 
cream, ſome role or orange-ilower water; boil the 
cream, tie the ſaffron in a bag, and dip it in the 
cream to colour it; firſt beat your eggs very well, 
then ſtir in your almonds, then the ſpice, the ſalt 
and ſuet, and mix all your ingredients together; 
fill your guts bur half full, put ſome bits of citron in 
the guts as you fill them, tie them up, and boil them, 
a quarter of an hour. 
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Another War. 


BS Take a pound of b-ef-marrow chopped fine, half a 
pound of ſweet almonds blanched, and beat fine with 
W 2 little orange-flower or roſe-water, half a pound of 


dae | Mo | 

an white bread grated fine, half a pound of currants 

1 clean Wathed and picked, a quarter of a pound of 
0 — 


line ſugar, a quarter of an ounce of mace, nutmeg, 
ind cinnamon together, of each an equal quantity 
and half a pint of fack; mix all well together with 
half a pint of good cream and the yolks of four eggs; 
fill your guts half full, tie them up, and boil them a 
anarter of an hour, and prick them as they boil, to 
reep the guts from breaking. You may leave out 
$84 he currants for a change, but then you mult add a, 
auarter of a pound more of ſugar. 
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A third Way. 
Half a pint of cream, a quarter of a pound of ſu- 
ar, a quarter of a pound of currants, the crumb of 
Be alfpenny roll. grated fine, fix large pippins pared: 
nd chopped fine, a gill of ſack, or two ſpoonsiul of” 
oie-water, ſix bitter almonds blanched and beat fines 
"© yolks of two eggs and one white beat fine; mix 
* ul together, fill the guts better than half full, and 
doil them a quarter of an hour. 
| S.8.2. 
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Fogs Puddings with Currants. 


Take three pounds of grated bread to four pounds 
of Heef-iuet finely ſhred, two pounds of currants clean 
picked and waſhed, cloves, mace, and cinnamon, of 


each a quarter of an ounce finely beaten, a little v 
ſilt, a pound and a half of ſugar, a pint of ſack, 


a quart of cream, a little roſe-water, twenty cog 
well beaten, but half the whites; mix all cheſe well 
rogerher, fl the guts half full, boil them a little, 
and prick them as they boil, to keep the guts from 
breaking; take them up upon clean cloiks, then lay 
them oi your diſh; or Wwken vou uſe them boil chem 
a few minutes, or eat them cold. | 


Black Puddings. 


When you kill your hog, get a peck of grets, 


boil them half an hour in water, then drain then 
and put them in a clean tub or large pan; fare 
two quarts of the blood, and keep ſtirring it till the 
8 is quite cold, then mix it with your greis, 
and ſtir them well together; ſeaſon it with a large 
ipoonful of jalr, a quarter of an ounce of clovc, 
mace, and nutmeg together, an equal quantity « 
each, dry it, beat it well, and mix it in; take 
little winter ſavory, ſweet marjoram, and thyme, 
pennyroyal {tripped of the ſtalks, and chopped ver) 
tine, juſt enough to ſeaſon: them, and to give than 
2a flavour, but no more. The next day take the lea 
of the hog, and cut it into dice; ſcrape and waſh 
the guts very clean, then tie one end, and begin to 
fill them: mix in the fat as you fill them, (be fore 
to put in a good deal of fat) fill rhe ſkins three 
parts full, tie the other end, and make your pudding 
what length you pleaſe: prick them with a pin 
put them in a kettle cf boiling water, and boi 
them very ſoftly an hour; then take them out as\ 
lay them on clean ſtraw. | 

In Scotland they make a pudding with the blood 
of a gooſe; chop off the head and fave the blood 
ſtir it till it is cold, then mix it with grets, ſpice, 
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ſalt and ſweet herbs, according to their fancy, and 
ſome beef-ſuet chopped; take the {kin off the neck, 
then pull out the windpipe and fat, fill the ſkin, tie 
it at both ends ; ſo make a pie of the giblets, and 


lay the pudding in the middle ; or you may leave the 


guts out if you pleaſe. 


Savoloys. 


Take fix pounds of young pork, free it from bone 
and ſkin, and ſalt it, with one ounce of ſalt-petre 
and a pound of common ſalt, for two days; chop it 
very fine, put in three tea-ſpoonsful of pepper, 
twelve ſage leaves chopped fine, and a pound of 
grated bread ; mix it well, and fill the guts, and 
bake them half an hour in a ſlack oven, and eat them. 


either hot or cold. 


Fine Sauſages. 


You muſt take ſix pounds of good pork, free from 
ſkin, griſtles, and fat, cut it fmall, and beat it in 
a mortar till it is very fine; then ſhred ſix pounds 
of becf-ſuet very fine and free from fkin, fhred 
It as fine as poſlible; take a good deal of ſage, 
waſh it very clean, pick off the leaves, and ſhred 
it very fine; ſpread your meat on 2 clean drefler 
or table, then ſhake the ſage all over, about three 
large ſpoonsful, ſhred the thin rind of a middling 
lemon very fine and throw over, with as many 
ſweet herbs, when ſhred fine, as will fill a large 
ſpoon ; grate two nutmegs over, throw over twe tea- 
ſpoonsful of pepper, a large {poonfal of ſalt, then 
throw over the ſuet, and mix it all well together; 
put it down cloſe in a pot; when vou uſe them, roll 
them up with as much egg as will make them roll 
ſmooth ; make them the ſize of a ſauſage, and fry 
them in butter or good dripping ; be ſure it be hot 
before you put them in, and keep rolling them 
about; when they are thorough hot, and of a fine 
light brown, they are enough. You may chop this. 
meat very fine, if voa do not like it beat. Veal. 
| 88 3 | 
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eats well done thus, or veal and pork together, You 
may clean ſome guts and fill them. 


Common Sauſages. 
Take three pounds of nice pork, fat and lean to- 


gether, without ſkin or griſtles, chop it as fine as 


poſſible, ſeaſon it with a tea-{poonful of beaten pep- 
per, and two of ſalt, ſome ſage ſhred fine, about 
three tea-ſpoonsful, and mix it well together; have 
the guts very nicely cleaned, and fill them, or put 
them down in a pot, ſo roll them of what ſize you 
pleaſe, and fry them. Beet makes very good fau- 
ſages. | 


Oxford Sauſages. 


Take a pound of lean veal, a pound of young 
pork, fat and lean, free from ſkin and griſtle, a 
pound of beet-ſuet, chopped all fine together ; put in 
half a pound of grated bread, half the peel ofa 
lemon ſhred fine, a nutmeg grated, fix ſage leaves 
waſhed and chopped very tine, a tea-ſpoonful of 
pepper, and two of ſalt, ſome thyme, ſavory, and 
marjoram ſhred fine; mix it all well together and 
put it cloſe down in a pan; when you uſe it, rol 
it oat the ſize of a common ſauſage, and fry them in 
freſh butter of a {ine brown, or broil them over 2 
clear fire, and ſend them to table as hot as pollibic, 


Bologna Sauſages. 


Take a pound of bacon, fat and lean together, 
2 pound of beef, e pound of veal, a pound ot pork, 
a pound of beef. ſuet, cut them ſmall, and chop them 
fine, take a ſmall nandful of ſage, pick off the leaves 
chop it fine with a few ſweet herbs, ſeaſon it pretty 
high with pepper and ſalt, Yon muſt have a large 
gut, and fill it, then ſet on a ſauce-pan of water, 
when it boils put it in, and prick the gut for fear 
of burſting ; boil it ſoftly an hour, then lay it on 


clean ſtraw to dry. 
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Andouilles or Calves Chitterlings. 


Take ſome of the largeſt calves guts, cleanſe 
them, cut them in pieces proportionable to the 
length of the puddings you deſign to make, and tie 
one end to theſe pieces; then take ſome bacon, with 
a calves udder and chaldron blanched, and cut it 
into dice or ſlices, put them into a ſtew-pan, and 
ſeaſon with fine ſpice pounded, a bay leaf, ſome ſalt, 
pepper, and ſhallet cut ſmall, and about half a pint 
of cream; toſs it up, take off the pan, and thicken, 
your mixture with four or five yolks of eggs, and&' \ 
ſome crumbs of bread : then fill up your chitterlings 
with the ſtuffing, keep it warm, tie the other end 
with rea blanch and boil them like hogs 
chitterlings, let them grow cold in their own liquor 
before you ſerve them up; then boil them over a 
moderate fire, and ſerve them up pretty hot. Theſe 
ſort of andouilles or puddings mult be made in ſum- 
mer, when hogs are ſeldom killed. 
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Froper Rules to be obſerved in Toiting 


HEN you intend to bake your meat, &c. 
; before you {end it to the oven be ſure to 
ſeaſon it properly, and cover it with butter, tie it 
over with ſtrong paper, and bake it gently and well 
till it is tender. As ſoon as it comes from the oven, 
drain all the butter and gravy from the meat, and 
carefully pick our all the griſtles and ſkins, for if 
they are left in, when you cut the meat they will 
{poll the beauty of it, and the gravy would ſoon turn 
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it ſour. Be ſore to beat your ſeaſoning very fine, pl 
and fift it through a ſieve before you put ir to your w 
meat, and put it in by degrees as you beat the meat; m 
and when ou put your meat into pots, preſs it well OT 
down, and never pour your clarified butter over your it 
meat till it is quite cold. When you clarify butter it 
put it in a deep diſh, and ſet it before the fire to dr 
melt; and when it is melted drain it from the ſet. [- 
tlings at the bottom, and if any ſcum riſes ſkim it fre 
off, or put it into a clean ſtew- pan and melt it gently, Py 
ſkim it and pour it from the ſertlings ; (as it is the nu 


whey that is at the bottom, conſequently it will turn 
your potted meats, birds, &c. ſour, and ſoon make 
them mould and ſtink) if you want to turn it whole 
out of your pots, butter them well before you put in 
the meat, and when you want to turn them our, put 
the pot a few minutes in hot water and then it will 
lip out. | 
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1 
[ 
[| 
: 
| 
i 
0 ; 
13 
j 
i 
F 
} 
I: } 
| 
Pi ? 
14 
ji 
ji 
i 
1 


Take a piece of neck of veniſon, or a ſhoulder, 
fat and lean together, take out the bones, lay it in: 
deep diſh, and ſprinkle it over with beaten mace, 
cloves, nutmeg, pepper, and ſalt, cover it over with 
butter, tie brown paper over it, and bake it till it1s 
tender, when it comes out of the oven take it out of 
the liquor hot, lay ir on a coarſe cloth to drain, take 

off all the ſkin and griſtles, beat it well in a marb/c 
mortar, fat and lean together, fkim of the butter 
of the gravy, and put in; ſeaſon it with beaten 
mace, cloves, nutmeg, pepper and falt ; when 1t 
well beat put it down cloſe in your pots; when cold 
pour clarified butter over it, and tie it down with 


Paper. 
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Beef. 


Take a piece of lean becf, about twelve pounds, 
and rub it well with one ounce of ſalt-petre af 
brown ſugar, let it lay for twenty-four hours, the 
waſh it clean, and wipe it dry with a cloth, cut iti 


— 
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pieces, and put it into an earthen pan, juſt cover it 
with water, ſeaſon it with beaten mace, cloves, nut- 
meg, pepper, and falt, put a pound of freſh butter 
on the top, tie it over with coarſe paper, and bake 
it four hours; when it comes out of the oven, take 
it oat of the gravy, and lay it on a coarſe cloth to 
drain; then pick our all the ſinews and ſkins, and 
heat it well in a marble mortar ; clarify a pound of 
freſh butter, and as you beat the beef, by degrees 
pat in the butter, ſeaſon it with beaten mace, cloves, 
nutmeg, pepper, and ſalt to your palate; when it is 
well hear put it down hard in your pots, and pour 
clarified butter over it. 


Beef like Veniſon. 


Take any quantity of the lean part of a buttock 
of beef you want, and to every eight pounds or 
beef take four ounces of ſalt-petre, tour ounces of 
petre-ſalt, a pint of white ſalt, and one ounce of fal 
prunella, beat all the ſalts well, mix them together, 
rub the falts into the beef, and ler it lie four days; 
turn it once a day; then put it into an earthen pan, 
cover it with pump water and a little of its own 
brine, then bake it in an oven, with houſhold bread, 
till it is as tender as a chicken; when it is taken 
out of the oven, take it out of the gravy to drain, 
take out all the ſinews and ſkins, and pound it in a 
marble mortar ; ſeaſon it with beaten mace, cloves, 
nutmeg, pepper, and falt, clarify a pound of freſh 
butter, and as you beat it mix the butter and ſpices 
in; when it is well beat preſs it down cloſe into 
your pots, and when it is cold cover it one inch thick 
with clarifyed butrer, and when the butter is cold 


. 8 over with white paper, and it will keep a long 
while, | | 


Tongues. 


Take a neat's tongue, rub it with a pound of com- 
mon falt, one ounce of ſalt-petre, one of ſal prunella, 
and half a pound of coarſe ſugar mixed together ; 
turn and rub it every day for a week, then take it 
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out of the pickle, cut off the root, waſh it clean, and 
boil it till it is tender; then peel it; then take your 


tongue and ſeaſon it with beaten mace, cloves, nut- 
an pepper, and ſalt; then put it in a pan, and 
melt butter enough to cover it all over, tie coarſe pa- 
per overit, and bake it one hour; then take it out, let 
it ſtand to cool, then rub a little freſh ſpice on it, and 
when it is quite cold put it into a long potting pot; 
when the butter is cold you bake it in, take it clean 
from the gravy and fet it in an earthen pan before 
the fire, and when it is melted pour it over the 
tongue; and when it is cold, clarify butter enough, 
and pour over it till it is one inch above the tongue, 


Tongue and Fowl. 


Take and boil a pickled tongue, peel ir, and cut 
off the root; take a large fowl and bone it, a gooſe 
and bone it, a turkey and bone it; beat a quarter of 
an ounce of mace, the ſame of cloves, one Jarge nut- 
meg, a ſpoonful of pepper, mixed with a little fall, 
ſeaſon the inſide of the fowl well, and the tongue, 
put the tongue into the fowl ; then ſeaſon the goole, 

and fill the gooſe with the fowl and tongue, then ſerve 
the turkey the ſame, and it will look nearly like 
whole; lay it in a pan that will juſt hold it, and 


melt freſh butter enough to cover it, ſend it to the 


oven, and bake it two hours; when it is taken oit 
of the oven, take it out of the butter, and lay it on 
a coarſe cloth to drain till it is cold; and when the 
butter is cold, take it clean of the gravy, and lay!! 
in a diſh before the fire to melt; put your turkey, &&, 
into a pot, and pour the butter over it; when it I 
cold clarify ſome more butter, and let it be one inch 
thick above. rhe meat, and it will keep a long time: 
when you cut it, cut it croſſways down through the 
middle, and it will look beautiful; garniſh it with 
arſley, and ir makes a pretty corner diſh for dinner, 
or ſide diſh for ſupper. You may leave out the wt 


key if you pleaſe, 
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Hare. 


Hang a hare up for four or five days, then caſe it, 
and cut it in quarters ; put it in a pot, ſeaſon it with 
beaten cloves, mace, pepper, and ſalt, put a pound 
of butter over it, and bake it four hours in a gentle 
oven; when it is taken out of the oven pick it from 
the bones,and pound it well in a mortar with the but- 
ter that it was baked in, ſkimmed clean off the gra- 
vy; ſeaſon it with beaten cloves, mace, pepper, and 
ſalt to your palate, beat it till it is fine and ſmooth, 
then put it down cloſe in your potting-pots, and co- 


ver it over with clarified butter; tie it over with 
white paper. 


Gooſe. 


Pick, draw, and bone a fine gooſe, ſinge it, ſeaſon 
the inſide with beaten mace, cloves, pepper, and 
falr, and fill it with force- meat, put it into a pan, 
and ſprinkle ſome of the ſeaſoning over it; melt 
freſh butter enough to cover it, tie it over with brown 
paper, and bake it for one hour and a half; when it 
is taken out of the oven take it out of the butter, 
and lay it on a coarſe cloth to drain till it is cold, 
and take the batter clean off the gravy ; when it is 
cold put it in a diſh before the fire to melt, put the 
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| gooſe in a pot, pour the butter over it; and when it 
| 1s cold clarify ſome freſh butter, and put it half an 
t inch thick above the gooſe. 

n 

e Turkey 

it Pick, draw, and bone a fine turkey, bone a fowl, 
3 | ſeaſon the inſide of the fowl and turkey with beaten 
y J cloves, mace, nutmeg, pepper, and ſalt, put the 


| fowl into the turkey, put it into a pan, and ſeaſon 

it well with the above ſeaſoning ; melt butter enough 
| to cover it, tie a paper over, and bake it two hours; 

when it is taken out of the oven take it out of the 
butter, and lay it on a coarſe cloth to drain till it is 
cold; when the butter is cold, take it clean off the 
Sravy, put it in a diſh before the fire to melt, put the 


* 


above, and put the turkey in the gooſe; then roll 
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turkey into a pan, pour the butter over it, and when 
it is cold clarify more butter, and pour over it half 
an inch thick. | | 
Note. You may put a gooſe and turkey together, 
bone them, lay them flat open, and ſeaſon them as 


them up as collared beef very tight, and as ſhort az 

ou can, and bind it very faſt with ſtrong tape, bake 
it in a long pan. with plenty of butter, till it is ten. 
der; then take it out of the hot liquor, and ſet it by 
till next day: then unbind it, place it in a pot, and 


” 4 


pour clarified butter over ir. 


Chickens or Pigeons. 


Pick, draw, and cnt off their legs, wipe them dry 
with a cloth, but do not waſh them, ſeaſon them, 
inſide and ont. with beaten mace, cloves, nutmeg, 
pepper, and ſalt, put them in a pan, and cover then 
with butter, bake them one hour; when they are 
taken out of the oven take them out of the butter, 
put them in potting-pots, pour the batter clean from 
the gravy and pour on them ; when they are col 
clarify more freſh butter and put over them, and tie 
them over with white paper. 


Min 
= over 


Moore Game or Pheaſants. 


Pick and draw your game, wipe them clean witt 
a cloth, ſinge them, ſeaſon them inſide and out wei 
with beaten mace, cloves, nutmeg, pepper, and falt 
break the breaſt bones down as flat as you can, l 
them in an earthen pan, cover them with butter, an 
bake them one hour; when they are taken out of itt 
oven, take them out of the gravy and butter, | 
them on a coarſe cloth to drain till they are cold 
then put them into pots breaſt upwards, and cot 
them half an inch thick above the breaſts with cl: 
rified butter; when they are cold tie white pape 
over them. 
Woodcoeks or Snipes. 


Pick your woodcocks or ſni pes, draw out the trail 
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run their bills through their thighs, put their legs 


through each other, and put their feet upon their 


breaſts; ſeaſon them with beaten mace, pepper, and 
ſalt; put them into a deep pan, cover them with 
freſh butter, tie a paper over them, and bake them 
half an hour; when they are taken ont of the oven, 


your the butter from the ſettlings upon them ; when 
they are cold, clarify more butter and pour over 
them, about half an inch above the breaſts, and tie 
white paper over them. 
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Wheat-Ears, Larks, &c. 


Pick and draw them, finge them, ſeaſon them in- 
ſide and out with beaten cloyes, mace, nutmeg, pep- 
| per, and ſalt, put them into a pan, cover them with 

butter, and bake them twenty minntes; for pur 
hem into a ſtew- pan, cover them with butter, cover 

them cloſe, and ſtew them over a {low fire for twenty 
minutes) then take them out of the butter, put them 
into pots, and pour the batter from the ſettlings 
over them; when they are cold, clarify more but— 
ier, and pour over them. 


9 8 e D my 


K K q 5 8 
* an G Ts q <2 AS 

- 82 * 8 , ee IHC F 7 5 

R 1 F —a TTT XT F 
1 n * OL IIA SE EE; 2 n FA I x\ « 
STAT OS FE EP n « 6 

8 LL RES 
ES * 


a c — 


Marble Veal. 


, Take a pickled tongue, and boil it till it is very 
n tender, peel it, cut it in thin ſlices, and pound it 
. well in a mortar, with a pound of freſh butter and 


Pounds of lean veal, and beat it the ſame way; then 
put ſome veal into a large potting- pot, then ſome 


e h 

a ongue in lumps over the veal, (but do net lay the 

4 tongue in any form but in lumps) fill your pot near- 
j * 


vel 


fall with veal, preſs it very hard down, and pour 
Wm 


E clarified butter over it; and when you fend it to 
& table cut it acroſs in thin ſlices, put it into a dith, 
ud garniſh it with curled parſley. Mind and keep 


OLIVE. | 


en a cool dry place, tied cloſe with paper. 
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take them out of the butter, put them in pets, and 
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alittle beaten mace, till it is like a paſte ; ſtew four 
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butter, or any thing you pleaſe at the top. 
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Savory Veal Cake. | G 

Take tix pounds of lean veal, and ſtew it till its WM tl 
very tender, pick the meat from the ſkins, and beat al 
it well in a mortar, with half a pound of freſh butter, o1 
ſeaſon it with beaten cloves, mace, nutmeg, pepper, . or 
and ſalt; butter a potting-pot, and preſs it down co 
cloſe. in it, let it ſtand till next day; then put he m 
pot in hot water a few minutes, and it will cone it 
out; then put it into a diſh; work ſome butter weil co 


with your hands in cold ſpring water, put it over { pl 
the cake, and ornament it with leaves and flowers, 
as your fancy leads you, and put a bird moddled in 


Salmon. | 

Take a piece of ir2ſh ſalmon, ſcale it, and wipeit 
clean with a cloth; let your piece or pieces be cut { 
as it will he neatly in your pot, ſeaſon it with clove, 
mace, Jamaica pepper and black pepper beat fie, 
mixed with ſalt, a little ſal prunella bruiſed fine, end 
rub the bone with it; ſealon it with a little ſpice, 
pour clarified butter over it till it is covered, and 
bake it well; when it is taken out of the oven, take 
it out carefully, and put it on a coarſe cloth to drain; 
when cold ſeaſon it well, and lay it in the pots, and 
cover it with clarifed butter. 

Or this way: ſcale and clean your ſalmon, cut it 
down the back, dry it well with a cloth, and cut! 
as near the ſhape of your pot as you can; take tv0 4 


nutmegs and one onnce of cloves and mace beate, ! 5 
half an onnce of white pepper, and one of ſalt; ten gut 
take out all the bones, and cut the jowl below it WE tail 
fins, and cut off the tail, ſeaſon the ſcaly fide fir EF dry 
lay that at the bottom of your pot, then rub the ſet EF. rot 
ſoning, on the other ſide, cover it with a diſh, and brſt. 
let it ſtand all night; put it in double, the ſcaly e and 
top and bottom; before you put it in the pot, pu an! 
ſome butter at the bottom, and when it is in pu lav 


butter at the top, cover the pot with a ſtiff coark ele 
paſte, and bake it three hours, if a large fiſh; 1 
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ſmall one, two hours; and when it is taken out of 
the oven, let it ſtand half an hour, then uncover it, 
and raiſe it up at one end, that the gravy may run: 
out; then put a board or trencher, with a wait up- 
on it, to preſs out the gravy; when the butter is 
cold take it off clear from the gravy, add ſome 
more to it, and put it in a pan before the fire ; when 
it is melted pour it over the ſalmon, and when it is 
cold tie paper over it, and keep it in a cool dry 
place. As to the ſeaſoning, it muſt be regulated 
according to Your palate, more or leſs; and be ſure 
that no gravy, or whey of the butter is put into your 
pots, as that will prevent its keeping long good, 

Note. In this manner vou may pot carp, trench, 
or trout, and many other ſorts of fiſh. 


Pike. 


Take and ſcale it clean, cut of the head, ſplit it 
and take out the chine bone; then ſtrew all over 
the inſide with bay ſalt and pepper, roll it up round, 
and lay it in a pot, cover it with butter, and bake 
it an hour; then take it out and lay it on a coarſe 
cloth to drain; when it is cold put it into the pot, 
and cover it with clarified butter. You may uſe a 
little beaten cloves and mace, with the bay ſalt and 
pepper, it you like it. | 


3 | | Chars. 

EZ Theſe fiſh are peculiar to the lakes in Weſtmore- 
land, and much admired, and are potted thus: ikin. 
ES gut, and waſh them clean, cut off the heads, fins, and 

4 rails, ſcour them well with ſalt, and wipe them 
ry with a cloth; turn them round in round potting- 
ots, or lay them lengthways in a long potting- pot; 
brit ſcaſon them with beaten cloves, mace, pepper, 
and ſalt, cover them with butter, and bake them half 
an hour in a quick oven; then take them out, and 
1 lay them on a coarſe cloth to drain; when they are 
old ſeaſon them afreſh, and lay them in your pots; 
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then take the butter they were baked in clean from 
the gravy of the fiſh; put it in a diſh before the fire 
to melt, and when it is melted pour the clear butter 
over the fiſh, and when they are cold put a little 
more clarified butter half an inch thick over them and 
tie them over with paper. 
| Lampreys. 
Skin them, cleanſe them with ſalt, and wipe 
them dry with a cloth; ſeaſon them with beaten 
mace, cloves, nutmeg, pepper, and ſalt, lay them in 
a pan, cover them with clarified butter, and bake 
them one hour; when they are baked, order then 
the {ame as the chars. | 
| | TINY 
Take the largeſt eels you can get, fkin, gut, and 
waſh them clean, ſcour them with falt, and dry then 
With a cloth; cut them in pieces about four inches 
long, ſeaſon them with beaten cloves, mace, nutmeg, 
pepper, ſalt, and a little ſal prunella beat fine, Ja 
them in a pan, cover them with clarified butter, 
and bake them half an hour in a quick oven; (if: 
ſlow oven longer, but that muſt be determined accord. 
ing to the ſize of your eel.) when they are baked, 
take them out of the butter with a fork, and lay then 
on a coarſe cloth to drain; when they are cold, fer 
{on them again with the ſame ſeaſoning, only leave 
out the ſal prunella, lay them in your pots cloſe; 
then take the butter clean of the gravy they were 
baked in, and ſet it in a diſh before the fire; when it's 
melted, pour the clear butter over the eels ; . 
when it is cold, clarify a little more butter and put 
over it; then tie them down with paper. You nj 
bene the eels if you chuſe it, but then do not put i 
any ſal prunella. | 
Lobſters, 

| Take a fine live lobſter, or two middling-lize 
ones, put a ſkewer in the vent to prevent any watt! 
getting in, and boil it for three quarters of an hou 
when it is done, pick all the meat out of the bod", 
claws, and tail, (be ſure to put in the ſpawn if yo! 
have any) and beat it to a paſte in a marble mort?! 
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melt a quarter of a pound of good freſh butter and 
put in it, ſeaſon it with beaten cloves, mace, nut- 
meg, pepper, and ſalt to your palate; when it is 
beat fine put it down as cloſe as you can in your 


pots; clarify ſome butter and put over it a quarter 


of an inch thick; when it 1s cold tie it over with 
paper. Or you may put the meat in as whole as you 
can; take it out of the tail, claws, and body, lay it 
as cloſe as you can together, ſeaſon it with beaten 
cloves, mace, nutmeg, pepper, and ſalt, and pour 
clarified butter over it. : 

Note. You may pot crabs, or any other large 
ſhell fiſh in the ſame manner. | 


LITTLE COLD DISERES 


Salamungundy. 

TAK E two pickled herrings and bone them, a 
handful of pariley picked and waſhed clean, the 
breaſt of a roaſted cken or io5wl, and the legs ſe- 
parate, (take ofi/ the ſkin or th& chicken or fowl,) 
tour eggs boiled hard, chop all arate very fine; 
that is, the herrings by theniſclves Nhe whites and 
yolks of eggs, the breaſt and legs of the chicken or 
fowl, and the parſley by themſelves; fer gor chop 
lome boiled lean ham very fine, or fone Dutch or 
hung beef; turn a ſmall China diſh bottom upper- 


molt in another China diſh, juit to fit it, chen take a 


tea-ſpoon and lay every thing {eparate in ſhapes: 


that is, a ſhape of parſley, then of herrings. then of 


eggs, and ſo on till yoa have covered vour diſh, and 
all your ingredients are uſed; garniſh the edge of 
your diſh with curled parſley or flowers; or in win- 
ter chop a few capers and anchovies fine, and gar— 
n:ſh it with them. | 

Or in this manner: if you want it for a middle 
diſh, take a round diſh, and turn a ſmall China baſon 
uplide down in it, then with a tea-ſpoon lay your 
different things in ſhapes on it; put a ſprig of myr- 
tle, or a bunch of flowers in the middle, and garniſh 
as before. 5 8. 
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You may, uſe cold veal, beef, mutton, or pork 
boiled, beet-root, apples, onions, cellery, or any 
thing you fancy chopped fine; the more different 
colours you have, the better it looks, as it is more 
fancy than otherwiſe, which muſt direct you. It is 
impoſſible for me to direct ſo minutely as I could 
wiſh. | | 
Dutch or Hung Beef. 


| Boll a piece of Dutch or hung beef, and when it is 
cold ſcrape it fine, or grate it with a grater, put it 
in a ſmall diſh heaped up as high as you can, and 
garniſh ir with curled parſley or flowers. 

Dutch or Hung Beef en Tops and Bottoms. 
Tops and bottoms are a wind of biſcuit bought at 
the biſcuit-bakers : take and boil a piece of Dutch or 
hung beef, and ſcrape or grate it, ſplit the tops and 
| bottoms in two, — butter them, heap the beef on 

them, and pile them up in a diſh as high as you can; 


of the diſh with curled parſley or flowers. It 1s: 
pretty corner diſh for ſupper. 

Dutch or Britiſh Herrings. | 
Take and waſh them, peel the ſkins off and pick 
the fleſh from the bones; peel them in ſmall long 
pieces, lay them in a diſh, and garniſh with curled 
parſley. | 
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Ham. 


grate it, heap it up high in a ſmall diſh, and gar. 
niſh it with curled parſley. | 
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To cut up a Turkey 


AISE the leg, open the joint, but be ſure nel 
to take off the leg ; lace down both ſides of the 


R 


ſtick curled parſley in them, and garniſh the edge 


Take a piece of lean boiled ham, and ſcrape or 
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breaſt, and open the pinion of the breaſt, but do not 
take it off, raiſe the merry-thought, between the 
breaſt-bone and the top, raiſe the brawn, and turn it 
outward on both ſides, (but be careful not to cut it 
off nor break it) divide the wing pinions from the 
joint next the body, and ſtick each pinion where the 
brawn was turned out, cut off the ſharp end of the 
pinion, and the middle piece will fit the place ex- 
actly. 
A buſtard, capon, or pheaſant, is cut up in the 
ſame manner. 
Io rear a Gooſe. 
Cut off both legs in the manner of ſhoulders of 
= lamb, take off the belly- piece cloſe to the extremity 
of the breaſt, lace the gooſe down both ſides of the 
breaſt, about half an inch from the ſharp bone, di- 
vide the pinions and the fleſh firſt laced. with your 
knife, which muſt be raiſed from the bone, and taken 
off with the pinion from the body; then cut off the 
merry- thought, and cut another lice from the brealt- 
bone quite through ; laſtly, turn up the carcaſe, 
cutting it aſunder, the back above the loin bones. 
To unbrace a Mallad or Duck. | 
Firſt raiſe the pinion and legs, but do not cut them 
off, then raiſe the merry-thought from the breaſt, and 
lace it down both fides with your knife. 
| To unlace a Cony. | 
The back muſt be turned downward, and the a- 
pron divided from the belly ; this done, ſlip in your 
knife between the kidneys, looſening the fleſh on 
each ſide; then turn the belly, cut the back crols 
ways between the wings, draw your knife down 
both tides of the back-bone, dividing the ſides and 
leg from the back. Obſerve not to pull the leg too 
violently from the bone, when you open the fide, 
but with great exactneſs lay open the ſides from the 
deut to the ſhoulder; and then put the legs together. 
To wing a Pertridge or Quail. | 
After having raiſed the legs and wings, uſe ſalt 
and powdered ginger for ſauce. 
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To allay a Pheaſant or Teal. 


This differs in nothing from the foregoing, but 
that you mult uſe ſalt only for ſauce. 


To diſmember a hern. 


Cut off the legs, lace the breaſt down each ſide, 
and open the breaſt pinion without cutting it of; 
raiſe the merry-thought between the breaſt bone and 
the top of it; then raiſe the brawn, turning it out. 
ward on both ſides; but break it not, nor cut it off; 


_ 
8 a 


To lift a Swan. 


ſever the wing pinion from the joint neareſt the boch, F 
ſticking the pinions in the place where the braun 
was. Remember to cut off the ſharp end of the pi. ; py 
nion, and ſupply the place with the middle piece. f 
In this manner ſome people cut up a capon or phex Wt . 
fant, and likewiſe a bittern, uſing no ſauce but alt m 
To thigh a Woodcock. W th 
The legs and wings mult he raiſed in the manrer E cli 
of a fowl, only open the head for the brains; and ſo Mi of 
you thigh curlews, plovers, or ſnipes, uſing no ſauce WE be 
but ſalt. 1 41 
: | | 1 cb. 
To diſplay a Crane. Z 5 
After his legs are unfolded, cut off the wings, , bey 
them up, and ſauce them with powderedginger, wit WR ie} 
gar, ſalt, and muſtard. - es 
slit it fairly down the middle of the breaſt, cr the 
through the back, from the neck to the romp, die fic 
it in two parts, neither breaking nor tearing the lley 
fleſh ; then lay the halves in a charger, the lit ſides 
downwards, throw falt upon them, and ſet then 1 
again on the table, The ſauce muſt be chaldron ſer- off 


ved up in ſaucers. 


ces, put it in a diſh, and garniſh with curled par- 


mace, half a nutmeg, a little pepper and ſalt, ſome 
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AK E a thin flank of beef, bone it, and take off 
the ſkins, and ſalt it with two ounces of ſalt- 
petre, one ounce of ſal prunella, four ounces of bay 
falt, all beat fine, half a pound of the coarſeſt ſugar 
you can get, and two pounds of common falt, all 
mixed well together, turn it every day, and rub it 
with the brine for a fortnight ; then take it out of 
the pickle, waſh it well, and wipe it dry with a 
cloth; take a quarter of an ounce of cloves, the ſame 
of mace, twelve corns of all- ſpice, one nutmeg, and 
beat them fine, mix them with a ſpoonful of pepper, 
a large handful of parſley and all forts of ſweer herbs P 
chopped fine, and a little lemon-peel ; ſprinkle them bt 
all over the beef, and roll it up as tight as you can; 9 
put a coarſe cloth round it, tie it round tight with 
beggars tape, and boil it in a large copper of water; 
if Jarge, fix hours; if ſmall, five; then take it out, 
and freſh tie each end with packthread, put kt in a 
e (if you have no preſs put it between two 

oards, with a large weight upon it, till it is cold) 
then take it out of the binding, cut it acroſs in thin 


ſley. 
Breaſt of Veal, | | 
Take a fine large breaſt of veal, bone it, and tak 
off the ontſide Kin, beat it well with a rolling-pin, 
rub it over with the yolk of an egg, and ſtrew over 
m1 a quarter of an ounce ef beaten cloves and 


ſweet herbs and parſley ſhred fine, and a little lemon- 
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peel; then roll it up tight, wrap it in a clean cloth, 


bind it round with beggars tape, and boil it two 


hours and a half in plenty of water ; (obſerve that 
your water boils before you put it in) when it is 
done take it out, tie it at each end afreſh with pack. 
thread, and preſs it in the ſame manner as the beef; 
when it is cold take it out of the cloth, and put it in 
a pickle made as follows: to a pint of ſalt and water 
put half a pint of good vinegar; when you uſe it 
take it out and cut it acroſs, lay it in a diſh, and 
garniſh it with parſley. 
Gallentine of a Breaſt of Veal. 

Take a fine large breaſt of veal, bone 1t, and take 
off the outſide ſkin, beat it well with a rolling-pin, 
rub it over with the yolk of an egg, ſeaſon it with pep- 
per, ſalt, beaten cloves and mace; then make aum- 
lets of different colours thus: take the yolks of 
twenty-four eggs in three ſeparate parcels, beat 
them well, colour one green with the juice of ſpinach, 
another with cochineal boiled in a little brandy. and 
the other plain; rub three ſoup plates with a little 
ſweet oil, and put them in ſeparately ; have a broad 
ſtew-pan with ſome water boiling, ſufficient to come 
up to the edge of the plate, put in the plates, cover 
them over with three plates, and let them boil ger- 
tly till the aumlets are done; then take them out, 
turn them out of the plates, cut them acroſs in ſipz, 
and lay them on the veal, firſt green, then red, ther 
yellow, till you have covered the veal; then roll! 
up tight, put a cloth tight round it, bind it well wich 
a fillet, and boil it in plenty of water for two hou 
and a half; then take it np, tie the ends cloſe wil 
packthread, and preſs it the ſame as collared beef; 
when it-is cold untie it, cut it in {lices acroſs, lay it 
in a diſh, and garniſh with curled parſley. | 

| Veniſen. | 
Take a breaſt and neck of veniſon together, bolt 
it, and take off the ſkin and ſine ws, cut it into tire 
ſquare collars, and lard it with fat bacon, ſeaſon" 
with beaten mace, cloves, nutmeg, pepper, fait, an 
ſweet herbs chopped fine; roll up your cellars tis 
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rie them cloſe with coarſe tape, put them into deep 
pots, ſprinkle ſome of the ſeaſoning over them with 
freſh butter and ſome bay leaves, and over all ſome 
beef-ſuet ſhred fine; then put a coarſe paſte over your 
pots, and bake them four or five kours; then take 
them out of the oven, and let them ſtand a little; 
take out your veniſon, and let it drain well from the 
gravy, add more butter to the fat, and ſet it over a 
gentle fire to clarify; then take it off, ler it ſtand 
a little, and ſkim it well; have pots ready to 
hold each collar, put them in, ſtrew a little of the 
ſame ſeaſoning over them, and cover the veniſon 
with your clarified butter and fat, but be ſure it is one 
inch above the veniſon ; when it 1s thoroughly cold 
tie it down with double paper, and lay a clean tile 
| on the top; when you want to uſe a pot, put it a 
minute or two in boiling water, and it will turn out 
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W meat clean off the bones, ſteep it in warm milk till 
it is white; then lay it flat, rub it over with the 
Volk of an egg, and ſtrew over it beaten cloves, 


„ leaves, with a ſprig of myrtle at the top. 

3 | Calf's Head. 

p 3 Take a calf's head with the ſkin on, and ſcald the 
1 hair off, rip it down the face, and take the ſkin and 


: BB mace, pepper, ſalt, ſweet herbs and a handful of 
. WH parſley chopped fine, two ſcore of oyſters blanched 
i and chopped fine, half a pound of beef-marrow chop- 
ved ſmall, and lay them all in the inſide of the ſkin; 


aut off the ears, cut them open, and lay them flat on 
the thin part; roll it up tight, (but begin ar the 
thin end firft) bind it hard with a fillet, wrap it in 
el; a clean cloth, and boil it gently for four hours; when 
; it eis done tie it tight at each end, and preſs it the 
ame as beef; when cold put it in a pitkle, the ſame 
ss a breaſt of veal, and when you uſe it cur it acroſs, 
oe pat the ſlices in a diſh, and garniſh with curled 
barſley. | 

=. _ Pig | 

. Kill a fine young roaſting pig, ſcald off the hair, 
5 and draw out the intrails, waſh it clean, and with a 


whole; put it in adiſh, and ſtick it round with bay 
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make a force-meat with the remains of the tail you 


pan, and when the liqzor is gold put it to your fer 
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ſharp knife rip it down the belly, and take out al 
the bones, rub it over with the yolks of eggs, and 
ſeaſon it with beaten cloves, mace, pepper, ſalt, and 
a few ſage leaves chopped fine; make aumlers the 
ſame as for a breaſt of veal in gallentine, put them 
on in the ſame manner, roll it up tight, put it ima 
cloth, bind it with a fillet, and boil it two hourxh 
plenty of ſoft water ; put into the water half a pint 
of vinegar, a bundle of ſweet herbs, a handful of falt, 
and when the water, &c. boils, put it in; when it it 
done take it out, and tic it afreſh at each end with 
packthread ; when it is cold put it into an earthen 
pan, Witi the liquor it was boiled in; when you 
want to uſe it take it out, cut it acroſs in thin ſlices, 
put it in a dith, and gar aiſh with curled pariley. 
| Salmon. | 

Take a ſide of falmon, cut off about a pound of the 
tail, waſh your large piece very well, dry it witha 
cloth, and rub it over with yolks of eggs; then 


cut doit, with about a ſcore of oyſters parboiled, the 
meat of a lobſter, the olks of four eggs boiled herd, 
fix anchovies, a haudiul of {weet herbs and pariey 
chopped fine; ſeaſon ail theſe with beaten cloves, 
mace, pepper and ſalt, put in a handful of grated 
bread, mix it up with the yolks of tix eggs into a 
paite, lay it over the ſaimon, roll it up tight, roll: 
cloth round it, and bind ir with broad tape; then 
boil it in water, ſalt, and vinegar, a bunch of ſweet 
herbs, ſliced ginger, and autweg; let it boil gently 
for two hours: when it is dong rake it up, tie bot 
ends afreſh with packthrea:d. nt it into your ſouling 


mon, and keep it co te you want to uſe i 
then take it out, cur "1 {1 tices, put it into a Gif 
and garniſh with parſley. | 
| Eels. 

Take as many of the Largeſt eels you can get a5 50 
want, Akin them, but do not open the bellies, {ut 
them down the back, cut off the heads, and cut ol 
the bones, take out the guts, wipe the cels dry with 
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a cloth, rub the inſide over with the yolks of eggs, 
and ſtrew over them beaten cloves, mace, nutmeg, 
pepper and ſalt, all ſorts of ſweet herbs and plenty 
of parſley ſhred fine; begin at the tail-end, and roll 
them up tight, roll a cloth round them, and tie it 
tight ar each end; have a ſauce- pan of water boiling, 
with half a pint of vinegar, one ounce of allſpice, 
and a bundle of ſweet herbs ; boil them according to 
the ſize of your eels till they are tender; then take 


earthen pan, and pour the liquor over them; when 
you want to uſe them take them out, put them 
in a diſh, either whole or cut in ſlices, and garniſh 


with parſley. 
47 J 47 ED cnn — ms - ou{ 66 
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| Pork Fams. 


FTER your hog is killed, cnt the leg and 

part of the hind loin together, cut it handſome 
for a ham; then rub it well with common ſalt, and 
let it lay on a board twenty-four hours; then for 
every bam take fou ounces of bay-ſalt, two ounces 
of {alt-petre, two ounces of ſal prunella, beat them 
line, and mix them with half a pound of coarſe ſugar 
and two pounds of common falt; rub the hams well 


* 

* > 
Þ 
E 
” << a 
— 


Wich it, and lay them in a ſalting-pan, or hollow 


tray, and turn and rub them with the brine every 

day for a fortnight; then take them out, and wipe 

them dry with a cloth, and ſmoke them with a ſaw- 

dutt fire, with three or four handsful of juniper ber- 

7195 in it, till they are thoroughly dry; then hang 

them in a cold dry place, bat be fure you do not let 
| Un 


them out, and when the liquor is cold put them in an 
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11cm touch againſt a wall, nor againſt one another. 
i this manner you may cure neats tongues, and 


der ſmoke them, or boil them out of the pickle. 


| Beef Hams. 
ve the leg of a fat, but ſmall Scotch or Welch 


ox, aud cut it ham faſhion ; take four ounces of baz. 
ſalt, o ounces of ſalt-petre, and two ounces of {i 


prunela, beat them fine, and mix them with half 


pound of coarſe ſugar, two pounds of common {alt 


and a handful of juniper berries bruiſed ; (this quan- 
tity for about fifteen pounds weight, and ſo on ae. 
cordinply) rub ir well with the ingredients, aud 
turn it every day for a month; then take it out, and 
Tub it with bran or ſaw-duſt, dry it the ſame as pork 
hams, and then hang it in a cool dry place; you may 
cut a piece off to boil, or cut it in raſhers, as vo 
want to uſe it, either as Ducli beef, or like ham, with 
poached eggs, or boil it altogether, by obſerving the 
directions given for boiling hams. 
Veal Hams. 

Take a leg and part of a loin of veal together, aud 
cut it like a ham; take four ounces of bay falt, 150 
dunces of ſalt-petre, two ounces of ſal prunella, and 
a handful of juniper berries, all bruiſed fine; mix 
them with half a pound of coarſe ſugar and a pound 
of common ſalt; rub the ham well, and lay it in: 
hollow tray, with the back-{ide downwards, turn i! 
and rub it well with the pickle every day for a tort 
night; then dry it the ſame as pork hams. You ruf 
boil it, or parboil and roaſt it, which you picatz 
This pickle will be fine to cure pork in. 

; | Mutton Hams. | 

Take a hind quarter of fat mutton, cut it like aan, 
and cure it the {ame as a veal ham; then boil it, cut i 
it out in raſhers as you want it, and zuſt warm then 
through on a gridiron. A leg of mutton may be. 
pickled in the ſame manner. 

Tongues. ; 

Take'two hne neats tongues, cut off rhe roots, and 
cut a nick in the under fide, waſh them clean, a! 
dry them with a cloth; then rub them with comm! 
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ſalt, and lay them on a board all night; the next 
day take two ounces of bay ſalt, two ounces of ſalt- 
etre, one of ſal prunella, and a handful of juniper 
erries, all bruiſed fine ; mix them with a quarter 
of a pound of coarſe ſugar and one pound of commor:. 
ſalt; rub them well with the ingredients, put them 
in a Jong pan, and turn and rub them with the pic-- 
kle every day for a fortnight ; then either dry them, 
or dreſs them out of the pickle, | 
Dutch Beef. | 

Take the lean part of a fine butt ock of beef, rub. 
it well with coarſe ſugar, and let it lay in a pan or 
tray two or three hours, turning and rubbing it two - 
or three times; then take half a pound of bay ſalt, two 
ounces of ſalt- petre, two of ſal prunella, a handful of 
juniper berries bruiſed fine, and a pound of common 
falt; rub it well with them, and turn and rub it with 
| the pickle for a fortnight; then roll it tight in a coarſe 
cloth, put it in a cheeſe-preſs a day and night, and 
then hang it to dry in a wide chingney ; when you. 
| boil it put it in a cloth, and it will eat as fine as. 
| Dutch beef. 1 5 
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Yorkſhire Hung Beef, 
Take a buttock or ribs of beef, (cut the buttock. 
in two) take half a pound of bay falt, four ounces. 
of ſalt · petre, four ounces of ſal prunella, and two. 
handsful of juniper berries, all bruiſed fine; mix 
hem with a pound of eoarſe ſugar and three pounds 
of common ſalt, (this will ſerve for twenty pounds. 
weight) rub the beef well with the ingredients, lay 
it in a hollow tray or pan, and turn and rub it every 
day for a ſortnight with the pickle ; then take it out, 
Wy dry it with a cloth, and hang it up to the kitchen 
ieling, or in a chimney where there is not too great 
By 2 fire, to dry; then boil it as you want it, or cut it 
= refers, and broil it. You may, before you broil 
_ B dip it in warm water, and it will eat fine. | 
f Bacon | 
In making of bacon, different parts of England 
are different methods; as for inſtance, Hampſhire, 
= iltſhire, and Berkſhire, &c. &c. they always ſinge 
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their hogs, and never cut the hams off, only cut of 
the chine and ſpare ribs ; in Yorkſhire and the Nor- 
thern counties they fcald all the hogs, becauſe th 

cut off the hams, ſpare ribs, and chine, and they 
aiterwards ſalt them thus: rub them well with com. 
mon ſalt, and lay it on a board, for the firſt brine to 
run away, for twenty four hours; then take for eve 

ſide of forty or fifty pounds a pound of bay-falt, a 
pound of ſaltpetre, two ounces of ſal prunella broif. 
ed fine, and mixed with four pounds of common ſalt, 
Tab your pork well with the ſalt, and put it in your 
ſalt ing pans at full length; turn and rub it with the 
brine every day for a fortnight ; then rake it out, 
ſtrew it all over with bran or faw-doſt and hang it in 
a wood ſmoke till it isdry, tken hang it in a cool, dry 
place, but take care it does net touch the wall, 2 

that will make it ſweat and ſpoil it. | 

| Weſtphalia Bacon. 

Take the ſide of a fine hog, and make the foilow- 
ing pickle: take a gallon of pump water, two pound; 
of bay-ſalrt, the ſame of white ſalr, a pound of petre- 
falt, a quarter of a pound of ſalt-petre, a pound of 
coarie ſugar, and one ounce of ſocho tied in a rag; 
boil theſe all well together for half an hour, ard let 


it ſtand till it is cold; then put in the pork, and lt 
it lay inthe pickle for a fortnight ; then take out tht 
pork, rub it over with ſaw-duſt, and dry it the ſant 
as hams. 

Note. You may make Weſtphalia hams the fee 
way; or you may pickle tongues in the ſame pickle, 
only mind to put them in pump water for {ix ot 
eight hours, waſh them well out, and dry them vi 
a cloth before you put them in the pickle. 

Pickled Pork. a 

As many people bave various ways in pickling 
pork, it is almoſt impoſſible to give directions for 
pickling it; ſome people love it pickled with pla! 
lalt, legs eſpecially ; others in this manner: have a 
tub, and lay a layer of ſalt at the bottom; th 
mix one third of ſalt-petre beaten with two third 
of white falt; cut your pork in pieces, rub it wel 
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with the ſalt, and lay it cloſe in the tub, with a layer 
of ſalt between every layer of pork, till the tub is 
fall; then have a cover, juſt large enough to fit the 
inſide of the tub, put it on, and lay a great weight 
at the top, and as the ſalt melts it will keep it cloie ; 
when you want to uſe it take a piece out, and mind 
to put the cover on again, and it will keep good a 
long time. 
| Sham Brawn. 

Take the belly-piece and head of a young porker, 
rab it well with ſalt-petre, let it lay thrce or four 
days, and waſh it clean; boil the head, take off all 
the meat, and cut it in pieces; have four neats feet 
boiled tender, take out the bones, cut the feſh in 
thin ſlices, mix it with the head, lay it in the belly- 
piece, roll it up tight, bind it round with a ſheet of 
tin, and boil it four hours; take it up, and ſet it on 
one end, put a trencher on it within the tin, and a 
large weight upon the trencher, and let it ſtand all 
night; in the morning take it out, and bind it with 
a lillet, put it in ſpring water and ſalt, and it will 

be fit for uſe: when you uſe it, cut it in flices like 
brawn, and garniſh it with parſley. Obſerve to 
change the pickle every four or five days, and it will. 
keep a long time. 
A Turkey ſouſed, in Imitation of Sturgeon. 

Joa muſt take a ſine large turkey, dreſs it very 
clean, dry and bone it, and then tie it up as you do 
ſtargeon; put into the pot you boil it in, one quart 
of white wine, one quart of water, one quart of good 
WT 1 inegar, and a large handful of ſalt; let it boil, 
WT {kim it well, and then put in the turkey; when it is 
enough take it out, tie it tighter, and let the liquor 
boil a little longer; (and if you think the pickle 

wants more vinegar or ſalt, add it) when it is cold, 
pour it upon the turkey, and it will keep ſome 
months, covering it cloſe from the air, and keeping 
it in a dry, cool. place. Eat it with oil, vinegar, 
and en juſt as you like it. Some admire it more 
than ſturgeon. It looks pretty covered with fennel; 
tor a ſide diſh, 
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Pigs Feet and Ears ſouſed. 
After you have cleaned your pigs feet and cars, 


boil them till they are tender; then boil as much 


ſpring water, with ſalt and vinegar in it, as will 
cover them; when both are cold, put the feet and 


ears in a pan, and pour the pickle over them; and 
when you uſe them, take them out, ſplit them in two, 


and lay them in a diſh ; chop ſome green parſley and 
ſhallot fine, mix it with oil and vinegar, and a ſpoon: 
ful of muttard, and pour over them; or put them in. 
to a batter, and fry them, with butter and muſtard 
in a boat. | | | 
Fe: Mackrel Souled. 

Put tome ſpring water into a fiſh-kettle, with: 
handfvl of ſalt, half a pint of vinegar, and a few bay. 
leaves, and make it boil; then put in your mackre|, 
{ obterve they are covered with the liquor) and boil 
them twenty minutes very gently ; then take chen 
ont, put them in a long pan, and pour the liquor 
over them; and when they are cold, put them in 
diſn, with ſome of the liquor, and garniſh with green 
fenuel. | | 
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Proper Rules to be obſerved in Fickliug. 


8 pickles are a very neceflary article in all fan 

T ilies, it is requifite that every houſekeepel, 
ſhould make her own, and not be obliged to bu 
them at ſhops, where they are often badly prepar® 
by putting in pernicious in redients to pleaſe tht 
eye. Stone jars, well glazed, are beſt for all Kind 
of pickles to be kept in; they are, to be ſure, exper 
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ſive at firſt, but, with care, they will laſt many ycars, 
and in the end, be found cheaper than earthen veſſels; 
as it has, by experience, been found, that ſalt and 
vinegar will penetrate through common earthen veſ- 
ſels, and leave the pickles dry, eſpecially when put 
in hot. When you take out any pickles never pur 
your hands in, but make uſe of a wooden ſpoon kept 
for that purpoſe, otherwiſe your pickles will ſpoil 
ſoon; and always take care that they are covered 
with vinegar, and tie them down cloſe after you take 
any out; by this method, and obſerving the differ- 
ent receipts, you can never err. As vinegar 1s the 


grand menſtruum for all kinds of pickles, it will be 


proper to give directions for making it. 

White Wine Vinegar. | 
As this vinegar, by the name, is thought to be 

made from white wine only, it is proper to give di- 

rections for making it: when you brew in the month 

of March or April, take as much ſweet wort of the 


firſt running as will ſerve you the year, boil it with- 


out hops for half an hour, and then put it in a cool? 
cr; put ſome good yeaſt upon it, and work it well; 
when it is done working, break the yeaſt into it, and 
put it into a cafſk, but mind to fill the caſk, and ſet it 
in a place where the ſun has fall power on it; put 
no bung in the bung- hole, bat put a tile over it at 
night, and when it rains; (but when it is fine take 
the tile off) let it ſtand till it is quite ſour, which 
will be in the beginning of September; then draw 
it oF from the ſettlings into another caſk, let it ſtand. 
till it is fine, then draw it off for uſe. 
If you have any white wine that is tart put it in a 
caſk, and treat it in the fame manner; or cyder may 
be done the ſame way; a caſk of ale turned ſour. 
makes ale vinegar in the ſame manner; but none of 
theſe are ſit ſor pickles to keep long, except the firſt 
white wine vinegar. 
| Sagar Vinegar. TO; 
In the month of March or April make this vine- 
gar as follows: to every gallon of ſpring water you 
ute add a pound of coarſe Liſbon ſugar, boil it, and 
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keep ſkimming it, as long as the ſcum will riſe; they 
pour it into a cooler, and when it is as cold as beer 
to work, toaſt a large piece of bread, and rub it over 
with good yeaſt, and let it work till it has done work- 
ing ; then beat the yeaſt into it, put it in a caſk, and 
{et it in a place where the rays of the ſun have full 
power on it; put a tile over the bung-hole when it 
rains, and every night, but in the day-time, when it 


is fine weather, take it of; and when vou find it ic 


four enough, which will be in the month of Auguf}, 

* o = S - ® go 0 
(but if it is not ſour enough, let it ſtand till it is) 
then draw it off, put it into a clean caſ, and throw 


in a handful of iſinglaſs; let it ſtand till it is fine, 


then draw it off for uſe.. 

| Elder Vinegar. | 

Take two pounds of the pips of elder-flowers, 
and put them in a ſtone jar, with two gallons of 
white wine eg: = let them ſteep, and ſtir them 


every day for a fortnight; then ſtrain the vinegar 
froin the flowers, preſs them cloſe, and let it ſtand 
to ſettle; then pour it from the ſettlings, and pur a 


piece of filtering payer in a funnel, and filter 1: 

through; then par it in pint bottles, cork it cloſe; 

and keep it for aſe. | 
Tarragon Vinegar, 

Pick the leaves of the ſtalks of green tarragon, 
juſt before it goes into bloom, and put a pour: 
weight to every gallon of white wine vinegar, ane 
treat it in the ſame manner as elder vinegar. 

5 Walnuts Green. 

Take the largeſt and cleareſt walnuts you can get, 
pare them as thin as you can; have a tub of ſpring 
water ſtanding by you, and throw them in as ym 

are them; put into the water a pound of bay-falt, 

et them lay in the water twenty-four hours and then 
take them out; then put them into a ſtone jar, and 
between every layer of walnuts lay a layer of vine 
leaves, and at the bottom and top, fill it up with 


cold vinegar, and let them ſtand all night; then pour. 


that vinegar from them into a copper, with a pound 
of bay-ſalt, ſet it on the fire, let it boil, then pour 
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it hot on your nuts, tie them over with a woollen 


cloth, and let them ſtand a week; then pour that 
pickle away, rub your nuts clean with a piece of flan- 
ne), then put them again into your jar with vine- 
leaves as above, and boil freſh vinegar ; put into your 
ot, to every 3 of vinegar, a nutmeg ſliced, four 
arge races of ginger cut, a quarter of an ounce of 
mace, the ſame of cloves, a quarter of an ounce of 
whole black pepper, and the ſame of Ordingal pep- 
per; then pour your vinegar boiling hot on your 
walnuts, and cover them with a wootlen cloth; let 
them ſtand three or four days, ſo do two er three 
times; when cold, put in half a pint of muſtard- ſeed, 
a large ſtick of horſe-raddiſh ſliced, tie them down 
cloſe with a bladder, and then with leather; they 
will be fit to eat in a fortnight; take a large onion, 
ſtick the cloves in it, and lay it in the middle of the 
pot. If you pickle them for keeping, do not boil 
your vinegar; but then they will not be fig to eat 
under fix months; and the next year you may boit 
the pickle this way. They will keep two or three 
years good and firm. 
Walnuts White. 

Take the largeſt nuts you can get, juſt before the 

ſhell begins to turn, pare them very thin till the 


White appears, and throw them into ſpring water 


with a handful of ſalt as you pare them; let them 
ſtand in that water fix hours, lay on them a thin 
board to keep them under the water; then ſet a ſtew- 
pan on a charcoal fire, with clean water, take your 
nuts out of the other water, and put them into the 
ſtew-pan ; let them ſimmer, but not boil, four or five 
minutes; then have ready by you a pan of ſpring 
water, with a handful of white ſalt in it, and ſtir it 
with your hand till the ſalt is melted; then take 
your nuts out of the ſtew- pan with a wooden ladle, 
and put them into the cold water and ſalt ; let them 
ſtand a quarter of an hour, and lay the board on 
them as before; (if they are not kept under the li- 
quor they will turn black) then lay them on a cloth, 
and coyer them with another to dry; then carefully 
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wipe them with a ſoft cleth, put them into yeur jar 
or glaſs, with ſome blades of mace, and nutmeg ſliced 
thin; mix the ſpice between your nuts, and pour 
. diſtilled vinegar over them; Arlt let your ola be 
full of nuts, pour mutton fat over them, and tie x 
bladder and then leather over them. 

| oy Walnuts Black, 

You mult take large full grown nuts, at their ſull 
grawth, before they are hard, lay them in ſalt and 
water, and let them lay two days; then ſhift them 
into freſh water, and let them lay two days longer; 
then ſhift them again, and let them lay three days; 
then take them out of the water, and put them into 
your pickling-jar; when the jar is half ſull, put in 
a large onion ſtack with cloves; to a bundred of wal. 
nuts put in helf a pint of muſtard ſeed, a quarter of 
an ounce of mace, half an ounce of black pepper, half 
an oynce of all-{ſpice, ſix hay-leaves, and a ſtick of 
horſe-radiſh; then fill your jar, and pour boiling 
vinegar qver them, cover them with a plate, and when 
they are cold tie them down with a bladder and Jea- 
ther, and they will be fit to eat in two or three 
months, The next year, if any remain, boil up your 
vinegar again, and ſkim it; when cold; pour it over 
your walnats. This is by much the beſt pickle for 
uſe, therefore you may add more vinegar to it, what 
quantity you pleaſe, If you pickle a great many wal- 
nuts, and eat them faſt, make your pickle for a bun. 
dred or two, the reſt keep in a ſtrong brine of fat 
and water, boiled till it will bear an egg; and 33 
your pots empty, fill them up with thoſe in the ſalt 
and water, Take care they are covered with pickle. 

In the fame manner you may pickle a ſmaller quan 
tity, but if you can get rape vinegar, uſe that inſtead 
of ſalt and water, treat them thus : put your nuts 
into the jar you intend to pickle them in, throw in 
2 good handful of falt, and fill the pot with rap* 
vinegar, cover it cloſe and let them ſtand a fortnight : 
then pour them out of the pot, wipe it clean, and 
juſt rub the nuts with a coarſe cloth; then put them 
in the jar with the pickle as abave. If you hae 
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the beſt ſagar vinegar of your own making, yon need 
not boil it the firſt year, but pour it on cold; and 
the next year, if any remain, boil it up again, ſkim 
it, put freſh ſpice to it, and it will do again. 
_ Gerkins. 
Take five hundred gerkins, and have ready a large 
earthen pan, of ſpring water and ſalt ; to every gal- 
lon of water put two pounds of ſalt, mix it well to- 
gether, and throw in your N ; waſh them out 
in two hours, put them to drain, let them be drain- 
ed very dry, and put them in a jar; in the mean 
time, get a bell metal pot, with a ee the beſt 
white wine vinegar, half an ounce of cloves and mace, 
one ounce of all fpice, one ounce of muſtard-ſeed, a 
ſtick of horſe-radifh cut in flices, fix bay-leaves, a 
little dill, two or three races of ginger cut in pieces, 
a nutmeg cut in pieces, and a handful of ſalt, boil it 
up in the pot altogether, and put it over the gerkins 
cover them cloſe down, and let them ſtand twenty- 
four hours; then put them in your pot, and ſimmer 
them over the ſtove till they are green; (be careful 
not to let them boil, if you do you will ſpoil them) 
then put them in your jar, and cover them cloſe down 
till they are cold; then tie them over with a 
bladder, and leather over that, and put them in a 
cold, dry place. Mind always to keep your pickles 
tied down cloſe. . Or this way, after they have been 
24 hours in the vinegar, pour the vinegar off from 
| them, and make it boil; then pour it over the ger- 
| kins, cover them cloſe, and repeat it every day till 
| they are green; then tie them down with a bladder 
and leather, and keep them in a cool dry place. By 
this method they will keep good three or four years. 
Large Cucumbers in Slices. | 
Take large cucumbers, before they are too ripe, 
5 and {lice them the thickneſs of a crown-plece in a 
pewter diſh ; to every dozen of cucumbers ſlice two 
1 large onions thin, and fo on till you have filled your 
1 diſh, with a handful of ſalt between every row: then 
ag over them with another pewter diſh, and let them 
dad twenty four hours; then put them into a cul- 
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lJendar, and let them drain very well; put them in 
a jar, cover them over with white wine vinegar, and 
Jer them ſtand four hours; pour the vinegar fron 
them into a copper ſauce-pan, and boil it with a lit 
tle ſalt; put to the cucumbers a little mace, a little 
whole pepper, a large race of ginger ſliced, they 
pour the boiling vinegar on them, and cover then 
cloſe; when they are cold tie them down, and the; 
will be fit to eat in two or three days, 
| . Aſparagus. . 
Take the largeſt aſparagus you can get, cut off the 
white ends, and waſh the green ends in ſpring water; 
then put them in another clean water, ay then 
lay two or three hours in it; then have a large bro 
ſtew-pan full of ſpring water, with a large hand  ' 
of ſalt, ſet it on the fire, and when it boils pur in th Wl 
graſs, not tied up. but looſe, and not too many at: 
time, for fear you ſhould break the heads; juſt ſcal 
them, and no more; take them out with 2 bro 
ſkimmer, and lay them on a cloth to cool. Then fir 
your pickle take a gallon or more, according to your 
quantity of -aſparagus, of white wine vinegar, a 
one ounce of bay-ſalt, boil it, and put your afparag! 
in your jar; to a gallon of pickle put, two nutmeg, 
a quarter of an ounce of mace, the ſame of whit 
white pepper, and. pour the pickle hot over then 
cover them with a linen cloth, three or four tine 
double; let them ſtand a week, and boil tt 
pickle; let them ſtand a week longer, boil the pic 
again, and pour it on hot as before; when they 4. 
cold, cover them cloſe with a bladder and leather. 
5 ne: Peaches. _ | = 
Take your peaches when they are at their Wo 
growth, jaſt before they turn to ripen ; (be ſure "Wl 
are not bruiſed) then take ſpring water, as much 
vou think will cover them, make it. ſalt enougl "an 
bear an egg, with bay and commovy ſalt, an © 
quantity of each; then put in your peaches, and "Wl 
a thin board over them, to keep them under the 
ter; Jet them ſtand three days, then take them "uy 
wipe them very carefully with a fine ſoft cloth, "wy 
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tay them in your glaſs or jar; then tzke as much 


; _ white wine vinegar as will fill your glaſs or jar; to 
: to every gallon put one pint of the beſt well-mace 
4 maſtard, Wo or three heads of garlick, a good deal | 
|. WY of ginger fliced, half an ounce of cloves, mace, and 
en nutmeg; mix your pickle Well together, and pour 
7 it over your peaches 3 tie them cloſe with a nen 
e and leather; they will be fit to eat in two months. 
You may, with a fine penknife, cut them acroſs, take 
out the ſtones, fill them with muſtard ſeed, garlick, 
the horſe-radiſh, and ginger, and tie them together. 
er: You may pickle nectarines and apricots the ſame way. 
on Radiſn Pods. : 
02 Make a ſtrong pickle with cold ſpring water and 
alu bay-ſalt, ſtrong enough to bear an egg, then pur 
the „our pods in, lay a thin board on them, to keep them 
at: WY i: der water, and let them ſtand ten days; then drain 
al rbem in a fieve, and lay them on a cloth to dry: then 
rol take white wine vinegar, as much as you think will 
n far over them, boil it, and put your pods in a jar, with 
you pinger, mace, cloves, and Jamaica pepper ; pour 
ail our vinegar botiing hot on them, cover them with 
ray R coarſe cloth, three or four times double, that the 
wen, eam may come through a little, and let them ſtand 
hot wo days. Repeat this two or three times; when 
hen, tis cold nut in a pint of mnſtard-ſeed, ſome horſe- 
ume adiſh ; and cover them cloſe. 
] th French Beans | 
pickl Pickle your beans in the ſame manner as the ger- 
cy i ins. | 
ther, Cauliflowers. 
anke the largeſt and cloſeſt cauliflowers you can 
eir Wl t, pull them in ſprigs, pat them in an earthen diſh, 
re tl dd ſprinkle ſalt over them; let them ſtand twenty- 
nuct er hours, to draw the water; then put them 
oug) "i jar, and pour falt and water boiling over them ; 


ver them cloſe, and let them ſtand till the next day; 
en take them out, and lay them on a coarſe cloth 
drain; put them into glaſs jars, and put in a nut- 
2 fliced, and two or three blades of mace in each 
cover them with diſtilled vinegar, and tie them 

XX 


and 
wenge 
cn "BY 
oth, kl 2 E 


506 P 1-0 2 LEE . 


down with a bladder, and over that leather. They 
will be fit for uſe in a month. | 
: Beet-root. 

Set a pot of ſpring water on the fire, when it boil; 
put in your beets, and let them boil till they are ten- 
der; take them out, and with a knife take off all the 
outſide; cut them in pieces according to your fancy, 
pur them in a jar, cover them with cold vinegar, and 
tie them down cloſe ; when you uſe the beet, take it 
out of the pickle, aud cur it into what ſhapes you 
like; put it ina little diſh, with ſome of the pichle 
over it. You may uſe it for ſallads or garniſh. 

White Plums. 

Take the large white plums, and if they have 
ſtalks let them remain on, and pickle them as you de 
your peaches. 


Onions. 

Take your onions when they are dry enough to la 
up for winter, (the ſmaller they are the better they 
look) put them into a pot, and cover them with 
ſpring water with a handful of white ſalr, and let 


them boil up; then ſtrain them off, take three coats 


off, lay them on a cloth, and let two people take hold 
of it, one at each end, and rub them backward 
and forward till they are very dry ; then put then 
in your bottles, with ſome blades of mace and cloves, 
a nutmeg cut in pieces, with ſome double-diſtillec 
white wine vinegar ; boil it up with a little ſalt, 
let it ſtand till it is cold, and put it over the oniots; 
cork them cloſe, and tie a bladder and leather orc! 
them. 
Lemons. 

Take twelve lemons, and ſcrape them with a picce 
of broken glaſs;,then cut them acroſs in two four 
parts downright, but not quite through, ſo that they 
will hang togetker ; put in as much ſalt as the; wil 
hold, rub them well, and ſtrew them over with ſal 
let them lie in an earthen diſh three days, and tut 
them every day; flit an ounce of pinger very thin, 
and ſalted for three days, twelve cloves of gartict 
parboiled and falted three days, a ſwall hand tel 
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muſtard-ſeeds bruiſed and ſearced through a hair 
fieve, and ſome red India pepper; take your lemons 
oat of the ſalt, ſqueeze them very gently, put them 
into a Jar with the ſpice and ingredients, and cover 
them with the beſt white wine vinegar ; ſtop them 
up very cloſe, and in a month's time they will be fit 
to ear. 


Muſhrooms White. | 

Take ſmall buttons, eat off the ſtalks, rub of the 
ſkins with flannel dipped in ſalt, and throw them into 
milk and water; drain them out, and put them into 
aſtew- pan, with a handfal of fair over them; cover 
, them cloſe, and put them over a gentle ſtove for five 
minutes to draw out all the water; then pat them on 

ga coarſe cloth to drain till they are cold, 

| To make Pickle for Muſhrooms, 

Take a gallon of the belt vinegar, and put it into 
a coldſtill; to every gallon of vinegar put half a 
pound of bay-ſalt, a quarter of a pound of mace, a 


- We x 6 


ot quarter of an ounce of cloves, and a nutmeg cut into 
66 quarters; keep the top of the ſtill covered with a 
10 white cloth, and as the cloth dries put on a wet one; 
10 but do not let the fire be too large leſt yon burn the 
Mt bottom of the ſtill; draw it as long as you taſte acid, 
« and no longer. When you fill your bottles put in 
= your muſhrooms ; here and there put in a few blades 
1 of mace, and a ſlice of nutmeg ; then fill the bottle 
18; with pickle; melt ſome mutton fat, ſtrain it, and 
ver Four over it; it will keep them better than oil. 
Lou mult put your nutmegs over the fire in a little 
Vinegar, and give it a boil while it is hot; you may 
jece lce them as yon pleaſe; when it is cold it will not 
four cut, but crack to pieces. 
hey Muſhrooms brown. 
will After you have cleaned them with a flannel and ſalt 
ſalt; a3 ahove, throw them into milk and water, then lay 
_ them on a cloth to drain ; when drained, put them 
chin, into a jar; boil white wine vinegar enough to cover 
lick them with ſpices in it, as before directed, pour it 


over them boiling hot ; when they are cold tie them 
down, or put them in bottles, and cork them tight. 
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Codlings. 

Gather your codlings when they are the ſize of 3 
large double walnut ; take a pan, and put vinc-leaves 
thick at the bottom, put in your codlings, and cover 
them well with vine-leaves and ſpring water; put 
them over a ſlow fire till yeu can peel the ſkins off; 
take them carefully up in a hair fieve, and pecl them 
very carefully with a penknife; put them into the 
lame water again, with the vine-leaves as before; 
ToVer them cboſe, and ſet them at a diſtance from the 


fire till they are of a fine green; drain them in a cul- 
lender till they are cold; put them in jars with ſome 


mace, and a clove or two of garlick: cover them 
with diſtilled vinegar ; pour ſome mutton fat over 
them, and tie them down with a bladder aud leather 
very tight. 
| Fennel. | 

Set ſpring water on the fire with a handful of alt; 
when 1t boils tie your fennel in bunches, put than 
into the water; juſt give them a ſcald, and lay then 
on a cloth to dry ; when cold, put them in a glas, 
with a.little mace or nutmeg, fill it with cold vine. 
gar, Þy a bit of green fennel on the top, and tie 
over it a bladder and leather. 

Grapes, 

Get grapes at the full growth, but not ripe, Qt 
them in {mall bunches fit for garniſhing, put them in 
a ſtone jar, with vine- leaves between every layer 0 
grapes; then take as much ſpring water as you thin: 
will cover them, put in a pound of bay-ſalt, and 5 


much white ſalt as will make it bear an egg; di; 


your bay-ſalt and pound it, it will melt the {ooner ; 
put it into a bell metal or copper pot, boil it, and 


tim. it very well, and as it boils take the black ſcum 


off, but not the white ſcum ; when it has boileda 
quarter of an hour, let it ſtand to cool and ſettle 
when it is cold, pour the clear liquor on the grape, 
lay vine- leaves on the top, tic them down cloſe wit 


a linen cloth, cover them with a diſh, and let then 


ſtand twenty-four hours; then take them out, a 


them on a cloth, cover them over with another, 2 
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dry them between the cloths ;. then take two quarts 
of vinegar, one quart of ſpring water, and one 
pound of coarſe ſugar ; let it boil a little while, ſim 
it as it boils very clean, and let it ſtand till it is quite 
cold; dry your jar with a cloth, put freth vine-leaves 
at the bottom and between every bunch of grapes, 
and on the top; then pour the clear of the pickle 
on the grapes, fill your jar, that the pickle may be 
above the grapes; tie a thin piece of board in a piece 
of {lannel, lay it on the top of the jar to Keep tac 
grapes under the pickle, and tie them down with a 
bladder and leather; take them out with a wooden 
ſpoon, but be ſure to make pickle enough to cover 
them. | 
| Barberries. 

Take white wine vinegar ; to every quart of vine: 
gar put in half a pound of browa ſugar; then pick 
the worſt of your barberries and pat them into this 
liquor, and the beſt into glafles ; then boil your pickle 
with the worſt of the barberries, and fkim it very 
clean; boil it tilt it looks of a fine colour; then let 
it ſtand till it is cold before you {train it; then ſtrain 
it through a cloth, wringing it to get all the Wplour 
you can from the barberries, and let it {Land iÞ cool 
and ſettle; then pour it clear into rae glaſtes in a lit» 
tle of the pickle ; boil a little fennel; when cold, 
put a little bit at the top of the pot or glaſs, and 

cover it cloſe with a bladder and leather. To every 
half. pound of ſugar put a quarter of a pound of white 
falt. | | I | 

Red currants are pickled in the ſame manner, 

You may pickle barberries thus: pick them clean 
from leaves and ſpotted ones, and put them into jars'; 
mix ſpring water and ſalt pretty ſtrong and put over; 
and when you ſee the ſcum riſe, change the ſalt and 
water, and they will keepa long time, 1 ifs 

5 Red Cabbage. 1 

Slice the cabbage very fine croſs- ways, put it on 
an earthen diſh, ſprinkle a handful of falt over it, 
cover it with another diſh, and let it ſtand twenty- 
four hours; then put it in a cullender to drain, and 


„% 


lay it in your jar; take white wine vinegar enovy ;; 
to cover it, a little cloves, mace, and all-ſpicc; gut 
them in whole, with one pennyworth of cochineal 
brviſed fine; boil it up and put it over the cabbage 
1 5 2 F 0 » © ; % O 

hot or cold, which you like beſt, cover it cloſe with » 
cloth till it is cold, and then tie it over with leather, 

Golden Pippins. | 


and bruiſes, put them into a preſerving-pan of ccld 
ſpring water, ſet them on a charcoal fire, and keep 
them turning with a wooden ſpoon till they will peel, 
but do not let them boil; when they are enough peel 
them, and put them into the water again, with a 
quarter of a pint of the beſt vinegar, and a quarter 
of an ounce of allum; cover them very. cloſe with 
a pewter diſh, and ſet them on the charcoal fire 
again, (a flow fire not to boil) let them ſtand, turn. 
ing then now and then till they look g | 
take them out, and lay them on a cloth to cool; when 
cold; make your pickle as for peaches, only inſtead 
of made muſtard, this muit be muſtard-ſeed whole, 
cover them cloſe, and keep them for uſe. 
a Naſtertium Berries and Limes. 
#, pick them olf the lime trees in ſummer, 

Take naſtertizem berries, gathered as foon as the 
bloffom is of, or the limes, put them in cold ſpring 
water and ſalt, and change the water for chree days 
ſucceſſively; make a pickle of white wine vinegar, 
race, nutmeg, flice ſix ſhallots, fix blades of garlick, 
ſome pepper corns, {ait, and horſe- radi ſſi cut in {iices; 
make your pickle very ſtrong, drain your berris 
very dry, and put them in bottles; mix your pickle 
well up together, (but you muſt not boil it) put ic 
over the berries or limes, and tie them down cloſe, 
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Young Suckers, or young Artichokes befcre the 
Leaves arc hard. | 

Take young ſuckers, pare them very nicely. (all 

the hard ends of the lcaves and ſtalks) and juſt ſceld 

them into little glaſs bottles with two or three large 

blade; of mace, and nutmeg (iced chin; fill the 


ie fineſt pippins you can get, free from ſpots 


green; then 


them in ſalt and water; when they are cold. put 
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either with diſtilled vinegar, or the ſugar vinegar of 

your OWN making, with half ſpring water. 
Artichoke Bottoms. 

Boil artichokes till you, can pull the leaves of; 
then take of the chokes, and cut them from the ſtalk ; 
(take great care you do not let the knife touch the 
top) tirow them into ſalt and water for an hour; then 
take them out, and lay them on a cloth to drain; 
then put them into a large wide-mouthed glafles, put 
a little mace and ſliced nutmeg between them; fill 
them either with diſtilled vinegar, or ſugar vinegar 
and ſpring water, cover them with mutton fat fried, 
and tie them down with a bladder and leather. 

Samphire. 

Take the ſamphire that is green, lay it in a clean 
pan, throw two or three handsful of falr over it, and 
then cover 1t with ſpring water; let it lay twenty- 
four hours; then put it into a clean braſs ſauce pan, 
throw in a handful of ſalt, and cover it with good. 
vinegar ; cover the pan clole, {et it over a very low 
fre, and let it ſtand till it is juſt green and criſp ; 
then take it off in a moment, (for if it ſtands till i: 
is {oft it is ſpoiled) put it into your pickling-pot and 
cover it cloſe; when it is cold tie it down with a 
bladder and leather, and keep it for uſe. You may 
| Keep it all the year in a very ſtrong brine of ſalt and 
5 Vater, and throw it into vinegar juſt before you uſe it. 
. Mock Ginger. 

Take the largeſt cauliflowers you cam get, cut off, 

all the flower from the ſtalks, pecl them, and throw 
them into ſtrong ſpring water and ſalt for three days; 
then drain them in a ſieve pretty dry, and put them 
in a jar; boil white wine vinegar with cloves, mace, 
lon pepper, and all-ſpice, each half an ounce, forty. 
blades of garlick, a ſtick of horſe-radiſh cut in ſlices, 
a quarter of an onnce of Cayan pepper, a quarter of 
a pound of yellow turmeric and two ounces of bay- 
falt; pour it boiling over the ſtalks, and cover it 


. down cloſe till the next day; then boil it again, and 
ge epeat it twice more; and when it is cold tie it 


down cloſe, 
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Melon Mangoes. 

Take as many green melons as yon want, flit them 
two thirds up the middle, and with a ſpoon take al! 
the ſecds out; put them in ſtrong ſpring water and 
ſalt for twenty four hours, and then drain them in a 


ſieve; mix half a pound of white muſtard, two oun- 


ces of long pepper, the ſame of all-ſpice, half an 
ounce of cloves and mace, a good quantity of gar- 


lick and horſe-radiſh cut in ſlices, and a quarter of 


an ounce of Cayan pepper; fill the ſeed holes ful! 
of this mixture, put a ſmall ſkewer through the end, 
tie it round with packthread cloſe to the ſkewer, and 
put them in a jar; boil up vinegar with ſome of the 
mixture in it, and pour it over the melons ; cover 
them down cloſe, and let them ſtand till next day; 
then green them in the ſame manner as you do ger- 
kins; you may pickle large cucumbers the fame way; 


tie them down cloſe when cold, and keep them for 


uſe. | 


Elder Shoots in imitation of Bamboo. 


Take the largeſt and oldeſt ſhoots of elder which 


put out in the middle of May ; the middle ſtalks are 
molt tender and biggeſt, the ſmail ones are not worth 
pickling ; peel of the outward peel or ſkin, and lay 
them in a ſtrong brine or ſalt and water for one 
night; then dry them in a cloth, piece by piece. In 
the mean time make your pickle F half white wine 
and half beer vinegar; to each quart of pickle you 
maſt put an ounce of white or red pepper, en 
ounce of ginger ſliced, a little mace, and a few corns 
of Jamaica pepper; when the ſpice has boiled in the 
pickle pour it hot on the ſhoots, ſtop them cloſe im- 
mediately, and ſet the jar two hours before the fire, 
turning it often. It is as good a way of greening 
pickles, as frequent boiling. You may boil the pic 
kle two or three times, and pour it on boiling hot, 
jaſt as you pleaſe. If you make the rd of the fi 
gar vinegar, there muſt be one half ſpring water. 
1 Indian Pickle, or Picca Lillo. 

Take a pound of race ginger, and lay it in we 
ter one night; then ſcrape it, cut it in thin 31 
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put to it ſome falt, and let it ſtand in the ſun to dry; 


take two ounces of long pepper, and prepare it as the 
ginger, a pound of garlick cut in thin flices and ſalt- 


ed, and let it ſtand three days; then waſh it well, falt 
it again, and let it ſtand three days longer; then 
waſh it well, drain it, and put it in the ſan to dry; 


take a quarter of a pound of muſtard feeds brutfed, 


and half a quarter of an ounce of turmeric ; put theſe. 


ingredients, when prepared, into a large ſtone or 


glaſs jar, with a gallon of good white wine vinegar, 


tir it very often for a fortnight, and tie it up cloſe. 
In this pickle you may put white cabbage cut in 

quarters, and put it in a brine of ſalt and water for 

three days; then boil freſh ſalt and water, and juſt 


put in the cabbage to ſcald; preis dt the water, 
and put it in the ſun to dry, in the ſame manner you 
muit do cauliflowers, cucumbers, melous, apples, 
French beans, plums, or any fort of frair ; but take 


care they are well dried before you put them into 
this pickle. You need never empty the jar, but as the 
pickles are in ſeaſon, put them in, and ſupply them 
with vinegar as often as there is occalion. bg 
If you would have your pickles look green, leave 
out out the turmeric, colour them as uiual, and put 
them into this pickle cold. . 
In the above you may pickle walnauts in a jar by: 
themſelyes : put the walnuts in without any prepas! 
ration, tied cloſe down, and kept ſome time. 
Red Currants. | N 
To every quart of white wine vinegar put half a 
pound of Liſbon ſugar, and a quarter cf a pound of 
white ſalt: then pick out the wortt of your currants 
and put them into this liquor, and pur the beſt in 
bunches into glaſſes; then boil the pickle with the 
worlt enrrants in it, ſkim it very clean, and let it boi! 
till it looks of a fine colour, then let it ſtand till it 
is cold; then (train it through a coarſe cloth, wring 
it through to get out all the colour of the currants, 
aud let it ſtand to ſettle ; then pour the clear off the 
&ttlings, and fill up your glafles with it, tie them over 


z 
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with a bladder and leather, and keep them in a cold 
dry place. | t 

| | Ox Palates. F 

Take as many ox palates as you want, and waſh 
them clean with falt and water; put them in a pot, 
cover them with water, put in ſome ſalt, and as the 
{cum riſes ſkim it off clean; then put in half an ounce 
of cloves and mace, a little all-ſpice and whole pep. 
per ; ſtew them gently till they are tender, (which 
will be in four or five hours,) take them out, and 
take the two ſkins clean off; cut them of what ze and 
ſhape you pleaſe, and let them ſtand till they are cold; 
in the mean time, make a pickle of half white wine 
and half vinegar, boiled togerher, with ſome freſh 
ſpices in it: when both the pickle and palates are 
cold, lay a layer of palates in a jar, and put in ſome 
bay-leaves, with a little freih ſpice, between every 
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cloſe, and keep them for uſe. 

Theſe are very uſeful to put into made diſhes of all 
forts, only waſh them out of the pickle in warm water. 
You may make a little ſide-diſn with white or brown 
ſauce, or butter and muſtard, with a ſpoonful of white 
wine in it. 
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Cocks Combs. 


off; then put them into a ſtew-pan, cover them wit: 
white wine vinegar, put in ſome cloves and mace, ! 
little all-ſpice and whole pepper, a few bay-leaves, a 
little bay-ſalt, and ſtew them for half an hour; then 
put them in a jar; and when they are cold, render 
a little mutton ſuet, and put over them, to keep ont 
the air, and tie them down with a bladder and lea: 
ther. When you want to uſe them, lay them in 
warm water for an hour before; and you may put 
them in made diſhes, or make a little diſh of then, 
with white or brown cullts. | 
Purple Cabbage. | 

Take two cauliflowers, two red cabbages, half a 
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garlick on each ſtick, waſh them all well, and give 
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layer, and pour the pickle over them; tie them down 


Put your combs into ſcalding water, take the ſlins 


peck of kidzey beans, fix ſticks, with fix cloves of 
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them a boil up; then drain them on a ſieve, lay them 
leaf by leaf on a large table, and ſalt them with bay- 
ſalt; then lay them to dry in the ſun, or in a flow o- 
ven, until they are as dry as a cork; and make the 
following pickle : take a gallon of the beit vinegar, 
with one quart of water, a handful of ſalt, one ounce 
of whole pepper, and boil it altogether for a quarter 
of an hour; then let it ſtand till it is cold; then take 
a quarter of a pound of ginger cut in pieces, ſalt it, 
and let it ſtand a week ; take half a pound of muſ- 
tard-ſeed. wath it, and lay it to dry; when very dry, 
bruiſe half of it, mix the whole, bruiſed with 
ſome all-ſpice, whole pepper, the prepared ginger, 
and an ounce of powder of turmeric; then have a 
jar, and lay a row of cabbage, then cauliflowers, 
then beans ; put the garlick in the middle, and ſprin- 
kle between every layer your mixture; then pour 
your pickle over all, and tie it down with a bladder 
and leather. 
Salmon. 
Take your ſalmon, ale and gut it, and waſh it 
very clean; have a kettle of ſpring water boiling, 
with a handful of ſalt, a little all-ſpice, cloves and 
mace; put in the fiſh, and boil it three quarters of 
an hour, if (wall; if large, one hour; then take the 
ſalmon out, and let it ſtand till it is cold; ſtrain the 
liquor through a ſieve; when it is cold, put your ſal- 
mon very cloſe in a tub or pan, and pour the liquor 
over it; when you want to uſe it, put it into a diſh, 
with a little of the pickle, and garniſh it with green 
tennel, | 
Sturgeon. 
Take your ſtargeon and cut it in handſome pieces, 
waſh it well, and tie it ap with baſs ; make a pickle 
of half ſpring water and half vinegar ; make it pret- 
ty falr, with tome cloves, mace, and all-ſpice in it ; 
nake it boil, then put in your ſturgeon, and boil ir 
nilit is tender; then take it up, and let it ſtand till 
it is cold: ſtrain the liquer through a ſteve; then 
put the ſturgeon into a pan or tub as cloſe as you can, 
pour the liquor over it, and cover it claſe : when you 
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7 
uſe it, put it in a diſh, with a little of the liquor, 
and garnith it with green fennel or parſley. © 
| Mach called Caveach, 

Cut your mackrel into round pieces, and divide 
one into five or fix pieces. To fix large mackrel you 
may take one ounce of beaten pepper, three large 
nutmegs, a little mace, and a handful of ſalt ; mix 
your falt and beaten ſpice together; then make tw; 
or tuiree holes in each piece, and thruſt the ſeaſoning 
into the holes with your finger; rub each piece all 
over with the ſeaſoning, fry them brown in ſweet 
oil, and Jet them ſtand till they are cold; put them 
into a jar cover them with vinegar, pour ſweet oi! 

over them. They will keep, well covered, a long 
time, and are delicious. | | : 
| Mock Anchovies. 

To a peck of ſprats, two pounds of common ſalt, 
a quarter of a pound of bay-ſalt, one pound of fair. 
petre, two ounces of ſal prunella, and a little bole 
armeniac ; pound all in a mortar ; put them into 2 
ſtone pot, a row of ſprats, a layer of your compound, „ 
and ſo on to the top alternately ; preſs them hard 
down, and cover them cloſe ; let them ſtand fix , 
months, and rhey will be fit for uſe. ws h 

Obſerve that your ſprats are very freſh, and do not 
waſh or wipe them, but firſt take them as they come 

out of the water. 
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| 4 Smelts. N 
5 Take a hundred of fine ſmelts, half an ounce of f 
4 pepper, half an ounce of nutmeg, a quarter of ai R 
# ounce of mace, half an onnce of ſalt-petre, and 2 
. quarter of a pound of common ſalt: beat all ver) 

N fine; waſh LS the ſmelts, gut them, then lay ſ 
. them in rows ima jar, and between every layer of the b 
iN ſmelts ſtrew the ſeaſoning, with four or five bay-leaves; je 
4 then boil red wine and pour over them; cover them 1 

with a plate, and when they are cold tie them down jo 
i cloſe. They exceed anchovies, | ar 

4 . Oyſters. | ſp 
4 Open one hundred of the fineſt and largeſt rock of 


. 0 % 0 
oyſters you can get into a pan, with all their 119u0 


and a dozen bay- 


them, ſkim off the oil, put ihem in a diſn with a lit- 
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with them, but mind you do not cut them in opening, 
as that will ſpoil their beauty. Waſh them clean out 
of the liquor one by one; put the liquor into a ſtew- 
pan, and give it a boil; then ſtrain it tarough a fieve, 
and let it ſtand half an hour to ſettle; then pour it 
from the ſettlings into a ſtew-pan, and put in half a 
pint of white wine, half a pint of vinegar, a litti- 
{alt, half an ounce of cloves and mace, a little all- 
ſpice and whole ſebkor⸗ a nutmeg, cut in thin fiices, 

eaves; boil it up five minutes; then 
put in your oyſters, and give them a boil up for a 
minute or two; put them into ſmall jars, and when 
they are cold put a little ſweet oil at the top, and tie 
them down with a bladder and leather; keep them 
in a cool dry place, aud when you ufe them, untie 


tle of the liquor, and garniſh them with green pari- 
ley. If you want oylter-ſauce, take them ont, and 
put them into good anchovy-ſauce, with a ſpeonful 
of the pickle; for fiſh, or for poultry, wath them in 
warm water, and put them into a white ſauce. 

: Cockles or Muſcles. 

Take half a peck of cockles or muſcles, and waſh 
them well; then put them into a ſauce- pan, cover 
them cloſe, and fer them over a {low fire till they are 
all opened; ſtrain the liquor from them, pick chem 
all out of the ſhells, (mind and take the ſponge or 
crab out of the muſcles} and waſh them clean in warm 
vinegar ; ftrain about half the liquor front the {ct- 
tlings, and treat them in the fame manner as oyſters, 

als 0 Walnut Ketchup. N 

Take half a buſhel of green walnuts, before the 
ſaell is formed, and grind them in a crab mill, or 
beat them in a nrarble morrar; then ſqueeze out the 
juices through a coarſe cloth, and wring the cloth 
well to get all the juice out; and co every gallon of 
Juice put a quart of red wine, a quarter of a pound of 
anchovies, the ſame of bay-ſalr, one ounce of all- 
ſpice, two of long and black pepper, half an onnce 


of cloves and mace, a little ginger, and horſe-radGifh 


cut in flices ; boil all together till reduced ro half 
1 


. 
14. 
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the quantity; pour it into a pan; when it is cold 


bottle it, cork it tight, and it will be fit for uſe in 
three months. If you have any pickle left in the jar 
after your walnuts are uſed, to every gallon of pickle 
put in two heads of garlick, a quart of red wine, and 


an ounce each of cloves, mace, long, black, and Ja- 


maica pepper, and boil them altogether till it is re- 
duced to half the quantity; pour it into a pan, and 
the next day bottle it for uſe, and eork it tight. 
Muſhroom Ketchup. | 
Take a buſhel of the large flaps of muſhrooms ga. 
thered dry, and bruiſe them with your hands; pat 
ſome at the bottom of an earthen pan, ſtrew ſome 
ſalt over them, then muſhrooms, then ſalt, till you 
have done; put in halt an ounce of beaten cloves and 
mace, the ſame of all-ſpice, and let them ſtand five 
or ſix days; ſtir them up every day; then tie a pa- 
per over them, and bake them for four hours in a ſlow 
oven; when ſo done, ſtrain them through a cloth to 
get all the liquor out, and let the liquor ſtand to fet- 
tle; then pour it clear from the ſettlings ; to every 
gallon of liquor, add a quart of red wine, and if not 
falt enough, a little ſalt, a race of ginger cut ſmall, 
half an ounce of cloves and mace, and boil it till 
about one third is reduced; then ſtrain it through a 
fieve into a pan; the next day pour it from the ſet- 
tlings, and bottle it for uſe; but mind to cork it tight. 
| Muſhroom Powder. | | 
Take the largeſt and thickeſt button muſhrooms 
you can get, cut off the root-end, and peel them; 
do not waſh them, but wipe them clean with a cloth; 
ſpread them on pewter diſhes, and put them in a flow 
oven to dry; let the liquor dry up in the muſhrooms, a5 
it will make the powder much ſtronger ; and when 
they are dry enough to powder, beat them in a mor- 
tar, ſift them through a ſieve, with a little Cayan 
pepper and pounded mace ; =_ the powder in {ma 
bottles, cork them tight, and keep it for uſe. 
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TO KEEP VEGETABLES, &c. 579 
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To ke2zp Garden Vegetables and Fruits. 


To keep French Beans all the Tear. 


ATHER the fineſt young French beans, free 
from ſpots, on a very fine day; have a large 
ſtone jar with a wide month, clean and dry, lay a 
layer of ſalt at the bottom, then a layer of beans, then 
ſalr, then beans, and ſo on till the jar is full ; cover 
them with ſalt, put a coarſe cloth over them, and a 
board on that, and then a weight to keep out all the 
air; ſet them in a dry cellar, and when you take any 
out cover the reſt cloſe again; waſh them you took. 
ent very clean, and let them lay in ſoft water for 
twenty-four hours, ſhifting the water often; and 
when you boil them do not put any ſalt in the water, 

but mind to boil them in plenty of water; the beſt 

way of dreſſing them is; boil a white head of cabbage 
with about a pint of them, then chop the cabbage, 

and put both into a ſauce- pan, With a piece ol butter 
as big as an egg mixed with flour, a quarter of a 

pint of gravy and a little pepper ; let them ſtew for 
ten minutes; then diſh them up for a ſide-diſh, and 
garniſh with fried ſippets. | 

To keep Green Peas till Chriſtmas, 

As ſoon as you have gathered as many fine young 
peas on a dry day as you want, ſhell them, throw 
them into boiling water, with ſome ſalt in, let them 
boil five or fix minutes, and throw them into a cu]-- 
lender to drain; then lay a cloth four or-five times 
double on a table, ſpread them on, and dry them. 
very well; have your bottles clean and dry, ready, 
fill them, and cover them with mutton fat rendered; 
1 * 2. 
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520 TO KEEP VEG BLES, &c. 

when it is a little cool fill the necks almoſt to the top, 
cork them, tie a bladder over them, and ſet them in 
a cool, dry place; when you uſe them make your | 
water boil, put in a little ſalt, ſugar, and a piece 
of butter; boil them till they are enough; then 
ſtrain them in a cullender; then put them into a 
ſauce-pan, with a good piece of freſh butter, keep 
ſhaking them round ail the time, till the butter is 
melted; then put them in a diſh, and ſend them to 
table; garniſh them with a little green mint boiled 
and chopped tine, if yon have any. _ 

A ſecond Way io keep Green Peas. 
Sather your peas on a fine. dry day, neither very 
young nor old, ſhell them, and two perſons lay hold 
at each end of a cloth, ſhake them backwards and 
for wards a few minutes; have ready ſome quart bot. 
tles, {ill them, and cork them tight; have a pipkin 
of ron melied, into which dip the necks of the bot- 
tlos, und fer thein in a cool, dry place. 
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berricz, ans let ten box {yllly ca or three minutes: 
en pounthein into iti ſtone jars; when cold, co- 
ver them 8p, and keen them for uſe. They make fine 
hies with lictle trouble. You-may preſs them through 
a. cullender; to a quart of palp put half a pound of 
fine Liſbon ſungar, keep it ſtirring over the fire till 
bath be well mixed. and boiled, and pour it into 
ſtone jar; when cold, cover. it with white paper, 
and it makes very pretty tarts or puffs. 

| To keep Walnuts all the Year. 

Take a large jar, a layer of ſea- ſand at the bottom, 
then a layer of walnuts, then ſand, then ihe nuts, 
and fo on till the jar is full, but be ſure they do not 
touch each* other in any of the layers; when von 
would uſe them, lay them in warm water for an out, 
ſhift the water as it cools, then rub them d:v, and 
they will peel well and eat ſweet. | 
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TO KEEP VEGETABLES, &. Jar 


* Lemons will keep thus covered better than any 
ather way. | | Oh” 
1 Another Way to keep Lemons. 

Take the fineſt and largeſt lemons that are quite 
found and good, and take a fine packthread, about a 
quarter of a yard ODE, and run it through the hard 
nib at the end of the lemon; then tie the ſtring to- 
gether at the ends, hang it cn a little hook in an 
airy, dry place, and ſo do as many as. you pleaſe; 
bat be ſure they do not touch one another, nor any 
thing elſe, bat hang them as high as you can. 

You may keep all forts.of winter pears, by tying a 
ſtring to the ſtalks, and wrap the pears in clean paper. 
| | To keep Grapes. | | 

Before your grapes are too ripe cut them from the 
vines, with a OS piece of the ſtalks to them, tie a 
{ring to the ſtalks, and hang them up to the cieling 
of a cool dry room, where there is plenty of air; 
mind they do not touch one another, nor any thing 
elſe, bat leave room for the air to paſs between them, 


or they will get mouldy and rot. The Fronteniac 


br grapes are the beſt for this purpoſe, and will Keep. 

d till the end of January. 

ot To dry Artichoke Bottoms. 

e. Gather your artichokes before they are too full 

'S; grown, and tear them from-the ſtalks to draw out 

0 all the ſtrings; then boil them in plenty of water till 

ne the leaves will come off eaſy by plucking, take them. 

* up, and pluck off all the leaves; lay the bottoms on = 
0 tins, and dry them in a cool oven, or before the fire, W 
vl and keep turning them. two or three times a day till \ i 
git they are dry, (which you may know, by holding 
per) | WM 


them up againft the light) and no damp about them; 
then put them into paper bags, and hang them in a 
very dry place, | | _ Wn. 1 
I00 Bottle green -Gooſeberries. | h 
Gather your gooſeberries on a fine dry day; before | 
they are full. grown, pick them, and two perſons lay KI 
hold at each end of a large cloth, and ſhake then WAH 
| gently backwards and:--forwards a minute or two: f 
then bave your wide mouth bottles, very clean and. 
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dry, ready, fill the bottles, and put the corks ſlightly 
in them; put them in a cool oven all night; the next 
morning take them out, and when they are cold cork 
them tight; put them in a cool dry place for a fort- 
right upright, then lay the bottles upon their ſides, 
and they will keep all the year. 

You may, after you have put them in bottles, put 
the corks {lightly in, and put them up to the neck in 
water, and coddle them till you perceive they begin 
to break; then take them out, and treat them the 
ſame as if baked. 

| To Pottle green Currants. | 
Gather your currants while they are green and 


almoſt full grown when the ſun is hot upon them, 
pick them from the ſtalks, and put them into narrow- 


mouthed bottles; corks them cloſe, and ſet them in 


dry ſand, and they will keep all the winter. 


To Bottle Damſons, white Bullace, &c. 

Sather them on a clear dry day, before they are 
over ripe, pick the ſtalks off, and put them into wide. 
mouthed bottles; put the corks looſely in, and put 
them in a cool oven all night; the next morning take 
them out, and when they are cold cork them tight, 
ſet them in a cool dry place upright for a fortnight; 
then lay the bottles upon their , and they will 
keep the year round. 

To Bottle Cranberries. 

Gather your cranberries on a fine dry day, and put 
them into dry bottles; cork them right, and put them 
upright in a cool dry place, and they will keep for 

two years. : 
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3 Raiſin Wine. | 
"TAKE two hundred weight of raſins, ſtalks and 
all, and put them into a large hogſhead, fill it 
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till a third be conſumed, 
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with. water, let it ſteep a fortnight, ſtirring them 
every. day; then pour off all the liquor, preſs the 
raiſins; put both liquors together in a nice, clean 
veſlel that will juft hold it, for it muſt be full; let it 
and till it is done hiſſing, or making the leaſt noiſe ; 
then ſtop it cloſe, and let ſtand fix months; peg it, 
and if you find it quite clear, rack it off in another 
veſlel, ſtop it cloſe, and let ir ſtand three months 
longer ; then bottle it, and when you uſe it rack it 
off into a decanter. | 
| | Elder Wine. | 

Pick the elder-berries when full ripe, put them in 

to a ſtone jar, and ſer them in the oven, or a kettle 


of boiling water, till the jar is hot through; then 


take them out and ſtrain them through a coarſe cloth, 
wringing the berries, and put the juice into a clean 
kettle; (to every quart of juice put a pound of fine 
Liſbon ſagar) let it boil, and ſkim it well; when it 
is clear and fine pour it into a jar; when cold cover 
it cloſe, and keep it till you have raiſin wine; then 
when you tun your wine, to every gallon of wine 
put half a pint of elder ſyrup. | 

| | 4 Orange Wine. | 

Take twelve pounds of the beſt powder fagar, with 
the whites of eight or ten eggs well beaten, put them 
into fix gallons of ſpring water, and boil ir three 
quarters of an hour; when cold, put into it fix 
ſpoonsful of yeaſt and the juice of twelve lemons, 


which, being pared, muſt ſtand with two pounds of 


white ſugar in a tankard ; and in the morning ſkim 
off the top, and then put it into the water; then add 
the juice and rinds of fifi y oranges, but not the white 
parts of the rinds, and fo let it work all together 
two days and two nights; then add two quarts of 
Rheniſh or white wine, and put it into your veſlel, 

| Orange Wine with Faiſins, 

Take thirty pounds of good Malaga raiſins picked 
clean, and chop them ſmall ; take twenty large Se- 
ville oranges, ten of them von mult pare as thin as 
for preſerving ; boil about eight gallons of ſoft water 


let it cool a little, then 
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pat five gallons of it hot upon your raiſins and orange 
peel, ſtir it well together, cover it up, and when it 
is cool let it ſtand five days, ſtirring it once or twice 
a day; then paſs it through a hair ſieve, and with a 
ſpoon preſs it as dry as you can; put it in a runlet 
fit for it, and put to it the rind of the other ten oran- 
ges cut as thin as the firſt ; then make a ſyrup of the 
juice of twenty oranges, with a pound of white ſu- 
gar, (it muſt be made the day before you tun it up) 


3 


—— 


ir it well together and ſtop it cloſe : let it ſtand two 
months to clear, then bottle it up. It will keep three 
years, and 1s better for keeping. 8 
Elder Flower Wine, very like Frontiniac. 
Take ſix gallons of ſpring water, twelve pounds 
of white ſugar, and fix pounds of raiſins of the ſun 
chopped ; boil theſe together one hour; then take 
the flowers of elder that are falling. and rub them 
off to the quantity of half a peck; when the liquor 
is cold put them in; the next day put in the juice of 
three lemons and four ſpoonsful of good ale yeaſt; 
let it ſtand covered up-two. days; then ſtrain it off, 
and put it in a veſſel fit for it; to every gallon of 
wine put a pound of Rheniſh, and put your bung 
lightly on for a fortnight; then ſtop it down cloſe, 
let it ſtand ſix months, and if you find it is fine bot- 


tle it off. 
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Gooſeberry Wine. 

Gather your gooſeberries in dry weather; when 
they are half ripe, pick them, and bruiſe a peck in a 
tub with a wooden mallet; then take a herſe-hair 
| cloth, and preſs them as much as poſſible, without 
breaking the feeds; when you have prefied out all the 
jaice, to every gallon of gooſeberries put three poands 
of fine dry powder ſugar, and ſtir it all together till 
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45 the ſugar is diflolved; then put it in a veſſel or calſk, | 
PFPhich muſt be quite full ; if ten or twelve gallons, | 
3 1 let ir ſtand a fortnight ; if a twenty gallon caſk, five j 
1 weeks; ſet it in a cool place, then draw it off from F 
V the lees; clear the veſſel of the lees, and pour in the | 


clear liquor again; if it be a ten gallon caſk, let it: 


ſap is come forward, and the leaves appear, the juice, 
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ſtand three months; if a twenty gallon, four months; 
theu bottle it off. | 
5 Currant Wine. 
Gather your currants on a fine dry day, when the 
fruit is full ripe, ſtrip them, put them in à large 
pan, and bruiſe them with a wooden peſtle; let them 
tand in a pan or tub twenty - four hours to ferment ; 
then run it through a hair ſieve, and do not let your 
hand touch the liquor: to every gallon of this liquor 
put two pounds and a halt of white ſugar, {tir it well 
together, and put it into your vefſe] : to every tix 
gallons put in a quart of brandy, and let ir ſtand fix 
weeks; if it is fine, bottle it; if it is not, draw it 
otF as clear as you can into another veſſel, or large 
bottles, and in a fortnight bottle it in ſmall bottles. 
Cherry Wine. | 
Pull your cherries when fall ripe off the ſtalks, and 
preſs them through a hair fieve: to every gallon of 
liquor put two pounds of lump ſagar beat fine, ſtir 
it together, and pur it into a veſſel ; (it muſt be full) 
when it has done working and making any noiſe, 
ſtop it cloſe for three months, and bottle it of. 
Birch Wine. 
The ſeaſon far: procuring the liquor ſrom the birch 
trees is in the beginning of March, while the ſap is 
riſing, 'and-before the leaves ſhoot out; for when the 


by being long digeſted in the bark, grows thick and 
coloured, which hefore was thin * clear. 
The method of procuring the juice is by boring 
holes ia the body of the tree, and putting in foſſets, 
which are commonly made of the branches of elder, 
the pith being taken out. You may, without hurt- 
ing the tree, if large, tap it in ſeveral places, four 
or five at a time; and by that means ſave, from a 
good many trees, ſeveral gallons every day. If you 
have not enou gh in one day, the bottles, in which it 
drops, muſt be corked cloſe, and roſined or waxed ; 
z0wever, make uſe of it as ſoon as you can. 
Lake the ſap and boil it as long as any ſcum riſes, 
ſkimming it all the time; to every gallon of liquor 


T , /// 
put four pounds of good ſugar, and the thin peel of 


a lemon; boil it afterwards half an hour, ſkimming 
it very well ; pour it into a clean tub, and when it 
is almoſt cold, ſet it to work with yeaſt ſpread upon a 
toaſt ; let it ſtand five or ſix days, ſtirring it often; 
then take ſuch a caſk as will hold the liquor; fire a 
large match dipped in brimſtone, and throw it into 
the caſk ; ſtop it cloſe till the match is extinguiſhed; 
tun your wine, and lay the bung on light till you 
find it has done working: ſtop it cloſe, and keep it 
three months ; then bottle it off. | 
| | Quince Wine. 

Gather the quinces when dry and full ripe. Take 
twenty large quinces, wipe them clean with a coarſe 
cloth, and grate them with a large grater or raſp, 
as near the core as you can, but none of the core; 
boil a gallon of ſpring water, throw in your quinces, 
and let it boil ſoftly a quarter of an hour; then ſtrain 
them well into an earthen pan on two pounds of dou- 
ble-refined ſugar ; pare the peel of two large lemons, 
throw in and ſqueeze the juice through a ſieve, and 
ſtir it about till it is very eool; then toaſt a little bit 
of bread, very thin and brown, rub a little yeaſt on 
it, let it land cloſe covered twenty-four hours; then 
take out the toaſt and lemon, put it up ina keg, keep 
it three months, and then bottle it. If you make a 
twenty-gallon caſk, let it ſtand {ix months before you 
bottle it. When you ſtrain your quinces, you are to 
wring them hard in a coarſe cloth. | 

Cowſlip, or Clary Wine. | 

Take ſix gallons of water, twelve pounds of ſugar, 
the juice of fix lemons, and the whites of four eggs, 
beat very well; put all together in a kettle, let it 
boil half an hour, and ſkim it very well ; take a peck 
of cowſlips, (if dry ones, half a peck) put them in- 
to a tub with rhe thin peeling of ſix lemons, then 
pour on the boiling liquor, and ſtir them about; hen 
almoſt cold, put in a thin toaſt, baked dry, and rub- 
bed with yeaſt ; let it ſtand two or three days to work. 
If you put in, before you tun it, fix ounces of ſyrup of 


citron, or lemons, with a quart of Rheniſh wine, 1 
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will be a great addition. The third day ſtrain it off, 
and ſqueeze the cowſlips through a coarſe cloth ; 
then (train it through a flannel bag, and tun it y; : 
lay the bung looſe two or three days, to fee if it 
works ; and if it does not, bung it down tight; let 
it ſtand three months, then bottle it. 70 
Turnep Wine. | 

Take a good many turneps, pare, ſlice, and put 
them in a cyder-prels, and preſs out all the juice very 
well: io every gallon of juice put three pounds of 
lump ſugar; have a veſſel ready, juſt big enough to 
hold the juice; put your ſugar into a veſſel; and al- 
lo to every gallon of juice half a pint of brandy ; pour 
in the juice, and lay ſomething over the bung for a 
week, to ſee if it works; if it does, you muſt not 
bung it down till it has done working ; then ſtop it 
cloſe for three months, and draw it off in another 
veſlel ; when it is fine, bottle it off. | 

Raſberry Wine. 

Take ſome fine raſberries, bruiſe them with the 
back of a ſpoon, then ſtrain them through a flannel 
bag into a ſtone jar: to each quart of juice put a 
pound of double-refined ſugar, ſtir it well together, 
and cover it cloſe ; let it ſtand three days, then pour 
it off clear: to a quart of juice, put two quarts of 
white wine, and bottle it off; it will be fit to drink 
in a week. Brandy made thus, is a very fine dram, 
and a much better way than ſteeping the raſberries. 

Mead Wine. 

As there are ſeveral ſorts of mead wine, it will be 
proper to deſcribe them ſeparately. White or ſack 
mead, is made thus : to every five gallons of water, 
add one gallon of the beſt honey; ſet it on the fire, 
and boil it well together for one hour, taking care 
to ſkim it well; then take ir off the fire, and put it 
away to cool; then take two or three races of gin- 
ger, a ſtick of cinnamon, and two nutmegs ; bruiſe 
them a little, put them in a Holland bag, — put them 
In the hot liquor, ſo let it ſtand till it 1s nearly cold; 
then put as much ale yeaſt to it as will make it work ; 
cep it in a warm place as they do ale, and when it 
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ed, till the berries are well wrought up to the top, 
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has worked well, put it into a caſk that will juſt 
hold it, and in two or three months bottle it off, 
cork it well, and keep it for uſe. 
Walnut mead is made thus: to every two gallons 
of water put ſeven pounds of honey, and boil them 
together for three quarters of an hour; then to 
every gallon of liquor put about twenty-four walnut- 
leaves, pour your liquor boiling hot over them, and 
let it ſtand all night; then take our the leaves, and 
put in a cupful of yeaſt ; let it work two or three 
days; then make it up, and after it has ſtood three 
months, bottle it, cork it tight, and keep. it for ute. 

Cowlſlip mead is made in the following manner : to 
ten gallons of water, put twenty . of the belt 
honey; boil it till near one gallon is walted, and 
ſkim it well; have ready ten lemons cut in halves, 
take three quarts of the hot liquor and put to the le- 
mons ; put the reſt of the liquor into a tub, with five 

F cowflips, and let them ſtand all night ; then 
put in the liquor with the lemons, fix large ſpoons: 
ful of good ale yeaſt, and a handful of ſweet-briar; 
ſtir them al! well together, and let them work three 
or four days; then ſtrain the liquor from the ingre- 
dients and put it in a caſł; let it ſtand {fix months, then 
bottle it for uſe. 
Blackberry Wine. 

Take your berries when full ripe; put them into 
a veſſel of wood or; ſtone, with a ſpicket in it, and 
pour upon them as much boiling water as will ju: 
appear at the top of them; as ſoon as you can bear 
your hand in them, bruiſe chem very well till all the 
berries are broke; then ler them ſtand, cloſe cover- 


which is uſually in three or four days; then draw the 


clear juice off into another veſſel, and add to ever) | 
ten quarts of this liquor one pound of moiſt ſugar; | 
ftir it well in, and let it land to work in another 

veſſel, like the firſt, a week or ten days; then draw 1 
it off at the ſpicket, through a jelly-bag, into a large Wi 
veſſel: take four ounces of iſinglaſs, lay it in, ſteep _ 


it twelve hours in a pint of white wine, and then 
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and when it is fine bottle it 
it in a cool cellar for uſe. 


and put it into a tub to co 
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boil it till it is diflolved over a ſlow fire; then take 
2 gallon of your blackberry juice, put in the iſin- 
glaſs, give it a boil up, and put it hot to the reſt ; 
put it into a veſlel, ſtop it up cloſe till it has purged 


and ſettled ; then bottle it, cork it tight, put ir in 


a cold cellar, and it will be fit to drink in three 
months. 
Damſon Wine. | 

Gather your damſons on a fine day when they are 
ripe, weigh them, and then bruiſe them; put them 
into a ſtone ſtein that has a cock in it, and to ſix- 
teen pounds of fruit boil two gallons of water, ſkim 
it, pour it over the fruit ſcalding hot, and let it ſtand 
two days; then draw it off, and put it into a veſſel, 
and to every two gallons of liquor put five pounds of 
fine ſugar ; fill up the veſſel, and ſtop it cleſe; keep 
it in a cool cellar for twelve months; then bottle it, 
and put a ſmall lump of ſugar into each bottle; cork 
them well, and it will be fit for uſe in two months 
after, | | 

Grape Wine. 

To every gallon of ripe grapes put a gallon of 
ſoft water, bruiſe the grapes, let them ſtand a week 
without ſtirring, and draw the liquor off fine; to 
every gallon of wine put three pounds of lump ſu- 
gar; put it into a veſſel, but do not ſtop it till it has 
done hiſſing; then ſtop it cloſe, and in fix months it 
will be fit to bottle. | | 


Apricot Wine. 


Take fix pounds of loaf ſugar and fix quarts of 


water, boil them together, and ſkim it well; then 
put in twelve pounds of apricots pared and ſtoned, 


and boil them till they are tender; then ſtrain the 


liquor from the apricots, put it into a ſtone bottle, 


; cork it well and keep 


Balm Wine. | 
y pounds of lamp ſugar and four gal- 
f of water, boil it gently for one hour, 


ol; take two pounds of the 
tops of green balm, and bruiſe them, put them into 
3 


Take twent 
lons and a hal 
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a barre] with a little new yeaſt, and when the liquor 


is nearly cold pour it on the balm ; ſtir it well toge- 
ther, and let it ſtand twenty-four hours, ſtirring it 
often; then bung it up, and let it ſtand fix weeks; 
then bottle it off; put a lump of ſugar in each bottle, 
cork it tight, and the longer you keep it the better 


it will be. 


| Mountain Wine. 

Take and pick all the ſtalks out of your fine Ma- 
laga raiſins, chop them very ſmall, and put ten 
pounds of them to every two gallons of ſpring wa. 
ter; let them ſteep three weeks, ſtirring them often; 
then ſqueeze out the liquor, and put it into a veſſel 
that will juſt hold it, bot do not ſtop it till it has 
done hiſſing; then bung it up cloſe, and it will be fit 
for uſe in {ix months. 

| Black Cherry Brandy. 

Take and pick eight pounds of black moroon cher. 
ries, and eight pounds of ſmall black cherries, put 
them in a mortar and bruiſe them, or leave them 
whole if you pleaſe; put them into a caſk, and pour 
{ix gallons of good brandy over them; put in two 
pounds of loaf ſugar, broke to pieces, a quart of 
ſack, ſtir ail well up together, and let it ſtand two 
months; rhen draw it off into pint bottles, cork it 
tight, and keep it for uſe. You may make it with 
morella cherries the ſame way. 

Raſberry Brandy. 

Take two gallons of raſberries, pick them from 
the ſtalks, bruiſe them with your hands, and put them 
into a caſk; put eight gallons of good brandy over 
them, put in two . of loaf ſugar beat fine, and 
a quart of ſack; ſtir all well up together, and let it 
ſtand a month; then draw it off clear into another 
caſk, and when it is fine bottle it, cork the bottles 
well, and keep it for uſe. 9 
| : Orange Shrub. | 

Break one hundred pounds of loaf ſugar in ſmall 

jeces, put it into twenty gallons of water, boil it 
till the ſugar is melted, ſkim it well, and put it in! 
tub to cool; when cold, put it into a caſk, with 
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thirty gallons of good Jamaica rum, and fifteen gal- 
lons of orange juice, (mind to ſtrain all the ſeeds out 
of the juice) mix them well together; then beat up 
the whites of fix eggs very well, ſtir them well in, 
let it ſtand a week to fine, and then draw it off for 
aſe. By the ſame rules you may make any quantity @ 
you want, 1 | | 


(T 
CHAP, XXXVL 
CORDIAL WATERS 


Proper Rules to be obſerved in making Cordial 
| Waters. 


FF your {till is a limber, mind and fill the top with 
cold water ; when you ſet it on, make a paſte of 
flour and cold water, and cloſe the bottom of your 
ſtill with it ; take care that your fire is not ſo hot as 
to make it boil over, as that will weaken the ſpirit 
of your water; you muſt frequently change your wa- 
ter on the top of your ſtill, and never let it be ſcald- 
ing hot, then your ſtill will drop gradually. If you 
uſe a hot ſtill, when you put on the top, dip a cloth 
in white lead and oil mixed together, and lay it well 
over the edges of your till, and a coarſe cloth over 
the top, and make a flow fire under it, but mind and 
keep it very clear; when your cloth is dry dip it in 
cold water, and lay it on again; and if vour {till is 
very hot, wet another cloth and lay it round the 
top; when you uſę a worm-ſtill, keep your tub full 
to the top with water, and change it often, to pre- 

vent its growing hot. 

Walnut Water. 

Take a peck of fine green walnuts, bruiſe them 

ES 22 2 | | 
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well in a large mortar, put them in a pan with a 
handful of balm bruiſed, put two quarts of good 
French brandy to them, caver them cloſe, and let 
them lay three days; the next day diſtill them in a 
cold ſtill; trom this quantity draw three quarts, 
which you may do in a day. 

Treacle Water. 

Take the juice of green walnuts, four pounds cf 
rue, carduas, marygold, and balm, of each three 
pounds; roots of butter-bur half a pound, roots of 
burdock one pound; angelica and maſtic-wort, of 
each half a pound ; leaves of ſcordium fix handsful ; 
Venice treacle and mithridates, of each half a pound; 
old Canary wine two pounds, white wine vinegar 
{ix pounds, juice of lemon ſix pounds; and diſtill this 
ih an alembic. „ 

Treacle Water, Lady Monmouth's Way. 

Take three ounces of hartſhorn, ſhaved and boiled 


in borage water, or ſuccory, wood ſorrel, or reſpice 


water, or three pints of any of theſe waters boiled to 
a jelly, and put the jelly and hartſhorn both into the 


ſtill and add a pint more of theſe waters; when you 


put it into the ſtill, take the roots of elecampane, 
gentian, cypreſs, tuninſal, of each an ounce; ſorrel 
roots two ounces, bleſſed thiſtle, called cardnas, and 
angelica, each one ounce; balm, ſweet marjerum 


and burnet, half a handful of each; lily comvally 


flowers, borage, buglos, roſemary, and marygold 
flowers, of each two ounces; citron rinds, carduas 
ſeeds, and citron ſeeds; then prepare all theſe ſim- 
ples thus: gather the flowers as they come in ſeaſon, 
and put them in glafles with a wide mouth, and put 
with them as much good ſack as will cover them, 
and tie up the glaſſes cloſe with bladders wettcd in 
the ſack, with a cock and leather tied upon it cloſe, 
adding more flowers and ſack, as occaſion is; and 
when one glaſs is full rake another, till you have 
your quantity of flowers to diſtill; put cochineal 
Into a. pint bottle, with half a pint of ſack, and tie 
it up with a bladder under the cork, and another on 
the top wetted with ſack, tied up cloſe with brown 
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thread; and then cover it cloſe with leather, and 
bury it ſtanding upright in a bed of hot horſe-dung.. 
for nine or ten days; look at it, and if it diflolve - 
take it out of the dung, but do-not open it till you 


diſtill; lice all the roſes, beat the ſeeds and the al- 


kermes berries, and put them into another glaſs 


amongſt all, but put no more ſack than there 1s occa- 
fion for; and when you intend to diſtill, take a pound 
of the beſt Venice treacle, and diſlolve it in fix quarts 
of the beſt white wine, and three of red roſe water; 
put all the ingredients into a large bowl, ſtir them 


all together, and diſtill them in a glaſs (till balneum.. 
mariz ; open not the ingredients till the ſame day 


you diſtill. 
| Black Cherry Water. 


Take ix pounds of black cherries, and bruiſe them 


ſmall; then put to them the tops of roſemary, ſweer 


marjorum, ſpearmint, angelica, balm, marygold 


flowers, of each a handful ; dried violets one ounce ; 
aniſe-ſeeds and ſweet fennel ſeeds, of each half an 


ounce, bruiſed ; cut the herbs ſmall, mix all together, 


and diſtill them off in a cold ſtill. 
_ Hyſterical Water. 


Take betony, roots of lovage, ſeeds of wild par- 
ſnips, of each two ounces; roots of ſingle piony 
four ounces, of miſletoe of the oak three ounces, . 
_ myrrh a quarter of an ounce, caſtor half an ounce; 

beat all theſe together, and add to them a quarter 


of a pound of dried mille pede; pour on theſe three 


uarts of mugwort-water, and two quarts of bran- 


y ; let them ſtand in a cloſe veſſel eight days; then 


ſtill it in a cold {till pafſed up. You may draw off 


nine pints of water, and ſweeten it to your taſte; 


mix all together, and bottle it up. 
| Red Roſe Buds. 


Wet your roſes in fair water; four gallons of roſes : 
will take near two gallons of water; then ſtill them 


in a cold {till, take the ſame tilled wateg and put 


them again. 
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into it as many freſh roſes as it will wet; then (ill i 
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Mint, balm, parſley, and penny- royal water, dif- 
till the ſame way. 
PLAGUE WATER. 


Roors FLOWERS SEEDS. 
Angelica, Wormwood, Harts- tongue, 
Dragon, Succory, | = ne Gas, 

May wort, Hyſop, Fennel, 

Sar, © - Agrimony, Melhllot. 

Rue, Fennel, St. John's-wort, 
Carduas, Cowſltps, Comfrey, 

Origany, Poppies, Feverfew, 

Winter- ſavonrx, Plantain, Red roſe leaves, 
Broad thyme, Setfoil, W ood-forrel, 
Roſemary, Vervain, Pellitory of the wall, 
Pimpernel, Maidenhair, Heart's-eaſe, | 
Sage, Motherwort, Centuary, | 
Fumat Cowage,  Sea-drink;a good hand- 
Colt's-foot, Golden-rod, ful of each of the 
Seabeous, Gromwell, aforeſaid things; 
Borrage, Dill. Gentian root, 
Saxifrage, Butterbur- root, 
Betony, Piony-root, 
Liverwort, Bay berries, 
Germander.. Juniper berries, of each 


of theſe a pound. 

One ounce of nutmegs, one ounce of cloves, and half 
an ounce of mace; pick the herbs and flowers, and 
ſhred them a little; cut the roots, bruiſe the berries, 
and pound the ſpices fine; take a peck of green wal- 
nuts, and chop them ſmall; mix all theſe together, 
and lay them to ſteep in ſack-lees, or any white wine- 
I-es, if not in good ſpirit; but wine-lees are belt; 
let them lay a week or better; be ſure to ſtir them 
ance a day with a ſtick, and keep them cloſe cover- 
ed; then ſtjll them in an alembic with a flow fire, 
and take care your ſtill does not burn. The firſt, ſe- 
cond, and third running is good; and ſome of the 
ſourth ; let them ſtand till cold, then put them to- 
gether. 
| Surfeit Water. 

You mull take the ſcurvy-graſs, brook-lime, water- 


ſins of the ſun ſtoned a poun 
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crefles, Roman wormword, rue, mint, balm, ſage, 
cleavers, of each one handful; green merery two 
handsful ; poppies, if freſh, half a peck, if w 4 
quarter of a peck ; cochineal fix-penny worth ; ſa ron 
{ix-pennyworth ; aniſe-ſeeds, carraway-ſeeds, cori- 
ander-ſeeds, cardamom-ſeeds, of each an ounce; li- 
quorice two Ounces 3 ſcraped gs ſplit a pound, rai- 

, juniper berries an 
ounce, bruifed nutmeg an ounce, beaten mace an ounce, 
{weet fennel-ſeed an ounce bruiſed, a few flowers of 
roſemary, marygold, and fage flowers; put all theſe 
into a large ſtone jar, and put to them three gallons 
of French brandy, cover it cloſe, and let it ſtand near 


the fire for three weeks; ſtir it three times a week; 


be ſure to keep it cloſe ſtopped, and then ſtrain it off; 
bottle your liquor, and pour on the ingredients a 
gallon more of French brandy ; let it ſtand a week, 
ſtirring it once a day; then diſtill it in a cold ſtill; 
and this will make a fine white ſurjeit water. 

| Milk Water. 

Take two good handsful of wormwood, as much 
carduus, as much rue; four handsful of mint, as much. 
balm, and half as much angelica; cut theſe a little, 


put them into a cold ſtill, ana put to them three 


yew of milk; let your fire be quick till your ſtill 
rops, and then ſlacken it. You may draw off two 
quarts; the firſt quart wilt keep all the year. 
Stag's Heart Water. | 

Take balm four handsfal, fweet marjorum one 
handful, roſemary flowers, clove gilliflowers dried, 
dried role-buds, borrage flowers, of each an ounce; 
marygold flowers half an ounce; lemon peel two 
ounces ; mace and cardamum, of each thirty grains; 
of cinnamon ſixty grains; of yellow and white ſan- 
ders, of each a quarter of an ounce; ſhavings of 
hartſhorn an ounce ; take nine oranges, and put in the 
peel; then cut them in {mall pieces; pour upon theſe- 
two quarts of the beſt Rhenifh, or the beſt white 
wine; let it infuſe three or four days, being very 


cloſe ſtopped in a cellar, or cool place; if it infufe- 
Kine or ten days It is better. 
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Take a ſtag's heart, and cut off all the fat, cut it 
very ſmall, and pour in ſo much Rheniſh, or white 
wine, as will cover it; let it ſtand all night cloſe co- 
vered in a cool place; the next day add the aforeſaid 
things to it, mixing it very well together, adding 
to it guar) of the beſt roſe-water, and a pint of the 
Juice of celandine, (if you pleaſe you may pur in ten 
grains of ſaffron) and ſo put it in a glaſs ſtill, dif. 
tilling in water, raiſing it well to keep in the ſteam, 
both of. the ſtill and receiver. 5 
To make Angelica Water. 
Take eight handsful of the leaves, waſh them and 
cut them, and lay them on a table to dry; when they 
are dry put them into an earthen pot, and put them 
to four quarts of ſtrong wine lees, — it ſtay for twen- 
ty-four hours, but ſtir it twice in the time; then 
put it into a warm ſtill, or alembic, and draw it off; 
cover your bottles with a paper, and prick holes in 
it, ſo let it ſtand two or three days; then mingle it 
all together, and ſweeten it; and when it is ſettled, 
bottle it up, and ſtop it cloſe. | 
Milk Water a ſecond Way. 

Take the herbs agrimony, endive, fumitor y, balm, 
elder-flowers, white nettles, water crefles, bank-crel- 
ſes, ſage, each three handsful ; eyebright, brook-lime, 
and celendine, each two handsful; the roſes of yel- 
low dock, red madder, fennel, horſe-radiſh, and li- 
quorice, each three ounces; raiſins ſtoned one pound; 
nutmegs ſliced, winter bark, turmeric, galnigal, each 
two.drams.; carraway and fennel ſeeds three ounces; 
one gallon of milk; diftill all with a gentle fire in 
one * | You may add one handful of May worm. 
wood. . 
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Cordial Poppy Water. 

Take two gallons of very good brandy and a peck 
of poppies, and put them together in a wide-monthed 
- laſs, and let them ſtand forty-eight hours; the" 

rain the poppies out; take a pound of raiſins of the 
ſan, ſtone them; an ounce of | coriander-ſeeds, an 
ounce of ſweet fennel-ſceds, and an ounce of liquorice 
Med; bruiſe them all together, and put them itte 
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the brandy, with a pound of good powder ſugar, 
and let them ſtand four or eight weeks, ſhaking it 
every day; then ſtrain it off and bottle it cloſe up 
for uſe. | | 
Peppermint Water. | 
Sather your peppermint when it is full grown, and 
before it ſeeds; cut it in ſnort lengths, fill your ſtill 
with it, and cover it with water; then make a good 
fire under it, and when it is near boiling, and the 
ſtill begins to drop, if your fire is too hot draw a 
little from under it, to keep it from boiling over, or 
your water will be muddy; the ſlower your ſtill drops, 
the clearer and ſtronger your water will be, but do 
not ſpend it too far; bottle it the next day, let it 
ſtand three or four days to take off the fiery taſte of 
the ſtill; then cork it well, and it will keep a long 
time. | 
Roſe Water. 

Gather your roſes on a dry day, when they are full 
blown, pick off the leaves, and to a peck put a quart 
of water ; then put them into a cold ſtill, make a 
ſow fire under it, the flower you diftill it the better 
it will be; then bottle it, _ in two or three days 
time you may cork it. 

_ Lavender Water. | | 

Pat two pounds of lavender pips in two quarts of 
Water, put them into a cold {til}, and make a flow 
fire under it; diſtill it off very ſlowly, into a pot 
till you have diſtilled all your water; then clean 
your ſtill well out, put your lavender-water into it, 
and diſtill it off ſlowly again; put it into bottles, 
and cork it well. | 

7 Aqua Mirabilis. | 
Take cardamums, cloves, cubebs, mace, nutmegs, 
cinnamon, and galingal, of each four drachms; then 


take two pints of the juice of celandine, one pint of 


the juice of ſpearmint, the ſame quantity of the juice 
of balm, flowers of mclilor, cowllip, roſemary, bor- 
rage bugloſs, and marygolds, of each fix drachms ; 
ſeeds of fennel, coriander and carraway, of each 
four drachms; four quarts of the beſt ſack, and two, 
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quarts of white wine; the ſtrongeſt brandy, angeliea 
water, and roſe water, of each a quart ; bruiſe the 
ſpices and ſeeds, and ſteep them with the herbs and 
flowers in their juices, waters, ſack, white wine, and 
brandy all night; in the morning diſtill it in a com- 
mon ſtill paſted up; and from this quantity you may 
draw off two gallons at leaſt; ſweeten it to your 
taſte with ſugar- candy, bottle it up, and keep it in 
a cool place. . 

1 Orange or Lemon Water. 

Put ſix quarts of brandy and one quart of ſack to 
the outer rinds of fifty oranges or lemons, and let 
them ſteep in it one night; the next day diſtill them 
in a cold ſtill; draw ir off till you find it begins to 
taſte ſour ; ſweeten it to your taſte with double: re. 
fined ſugar, and mix the firſt, ſecond and third run- 
nings together; if it be lemon water, it ſhould be 
performed with two grains of ambergris, and one of 
muſk ; grind them fine, tie them in a rag, and let it 
hang five or fix days in each bottle; or you may put 
to them three or four drops of the tincture of amber- 
gris. Be ſure to cork it well. | 1 

Peiedmont Water. 8 | 

Take two gallons of brandy, two gallons of wa- 
ter, and one pound of all-ſpice beat up in a mortar ; 
Jer it ſtand all night, and then draw it off in a worm- 


ſtill. 
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| Nutmeg Water. 
Take two gallons of brandy, two gallons of wa— 
ter, and one pound of nutmeg beat up in a mortar ; 


A ſtand all night, and then draw it off in a worm- 
111. | | 
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| Fever Water. 

Take three ounces of Virginia ſnake root, two 
ounces of carduus-ſeeds and marygold-flowers, and 
ten green walnuts; carduus water and poppy Water, 
one quart of each; and one ounce of hartſhorn ; ſlice 
the walnuts, and ſteep all in the water a fortnight; 
then add to it half an ounce of London treacle, an 
diſtill the whole in an alembic paſted up. 
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AVING given directions for the making of 
H wines and cordial waters, it would be thought 
an unpardonable omiſſion to paſs over malt liquors 
unnoticed. We do not mean to enter on all the va- 
rious branches of brewing, it being foreign to our 
preſent purpoſe. Ro 

All we intend, is to give general directions for 
brewing, managing, and keeping ſuch ſtrong ſmall 
beer that may be neceflary in a large family. 3 

The firſt conſideration is, the being provided with 
proper implements; and the copper appearing the 
firſt object; | 

The manner of ſetting and poſition of the copper 
are firſt for our conſideration : and the proper method 
is, to divide the fire by a ſtop; and if the door and 
draught be in a direct line, the ſtop ſhould be erected 
from the middle of each outline of the grating, and 
parallel with the centre ſides of the copper: by this 
method the middle of the fire will be directly under 
the bottom of the copper. The ſtop is compoſed of 
a thin wall in the centre of the right and left ſides 
of the copper, which is to aſcend half the height 
of the copper; on the top muſt be leſt a cavity, from 
four to fix inches, for a draught oe the half-part of 
the fire, which is next the door of the copper, and 
then the building muſt cloſe all round to the finiſhing 
at the top. oy 

By this mode of erecting your copper, the heat 
will communicate from the outward part of your fire 
round the outward half of your copper, through the 
cavity, as does the fartheſt part of the flne, which 
alſo contracts a conjunction of the whole, and cauſes 
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the flame to glide gently and equally round the bot. 
tom of your copper. | 155 
Several Fee are derived from this mode of 
proceeding: the fuel being an object, is thereby 
gy ſaved; it has the ſuperiority of wheel. 
lraughts: with them, if very particular attention 
is not paid to the hops, by ſtirring them down, they 
are liable to ſtick to the ſides and ſcorch. This will 
very much hurt the flavour of your liquor. The cop- 
per, by this method, will laſt many years longer 
than by a wheel-draught; that drawing with ſo 
much violence, that if your liquor be beneath the 
communication of the fire, the copper will be liable 
to be damaged; fo that by the other contrivances you 
may boil half a copper fall without injury. There 
is a great advantage in this, it being impoſſible to 
draw it clean off the maſh. 5 
To give greater expedition to the operation, yon 
may wiſh to extend this advantage to a few pailsful, 
which is done without injury to the other; the whole 
of the other being drawn off, the copper will accom- 
pliſh your intended purpoſe nexr morning, which 
will prevent diſturbing your reſt ; it running the 
whole night, will v $M to boil in the morning, 
and fit to be added to the working of the other ſinall 
beer. In time the whole will be rendered complete 
for turning. . 
In purſuing this method, you are not under the 
neceſſity of having your copper turned, which is not 
only diſagreeable, but attended with a great expence. 
Other inconveniencies are too frequently found in 
coppers, their having been made too exact to their 
intended quantity; the conſequence being, that there 
is not ſufficient room for boiling the liquor in, wit 
any degree of rapidity or ſafety, which mult be nr 
_ _turally ſuppoſed to be eſlential points. This incor 
venience may be remedied : prepare good ſeaſonel 
pieces of elm, or any other proper wood, then ſhayt 
them like the viller of a waggon wheel, being hat 
its thickneſs, and join them round, to make the d. 
menſions of the circle of your copper. The rim d 
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the copper, which turns over as a bearing at the top, 
may be beat up, and that part nailed to the bottom 
part of the wood - work, ingrafting between the cop- 
r and wood-work, a cement, ſuch as whiting and 
bullock's blood, of the thickneſs of common white- 
waſh. This will prevent any leak, and laſt a great 
wade... - ER 
Uſing this precaution, not to let the wood-work 
join nearer than ſeven or eight inches to the copper 
flue, or the communication of the heat; if there be 
any fear of penetrating through that direction, nail 
either copper or plate iron; obſerving the above ce- 
ment being equal to any ſolder for this purpoſe. 
This method is recommended only where ſtop- 
draughts are uſed ; where wood may be applied with 
ſafety, the fires of theſe never being ſo4urious that 
any damage can be done. For N other cop- 
pers on different conſtructions, ſtone, brick, or tarris 
mortar may be uſed 
Coolers being of no ſmall conſequence, and the 
next thing to be conſidered, for not being properly 
taken care of, the liquor, by ſome ſeemingly unac- 
countablc cauſe, will have a diſagreeable tang. Great 
care ſhould be taken of their being well ſcalded and 
waſhed; and likewiſe that no dirty ſoap-ſuds are 
ſlopped upon them, which often happens, by permit- 
ting waſhing to be done in the brewhouſe. 
In preparing your coolers, never let the water 
ſtand in them too long, as it will turn putrid, and the 
ſtench entering the wood, will render them almoſt 
incurable. But to prevent {ach conſequences, all 
coolers ought to be leaded, being exceedingly cleanly, 
and a great help in cooling part of your liguor-worts, 
which is neceflary to the working it, as well as for 
the cooling; the whole evaporation cauſing more 
waſte than proper boiling. | 
_ Alfo let > par 5 be ſcoured well two or three 
times with cold water, it being more proper than 
hot to effect a perfect cleanſing ; hot was will not 
only drive the infection further, but if your drink be 
let into the coolers, and if any remain in the crevi- 
« 3 A 
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ces, the heat will collect the foulneſs, and render it 
unwholeſome. 

Some perſons who pretend to be judges of this 
matter, nl N that ropineſs in beer proceeds from 
the want of a ſufficient quantity of hops, to diſpel 
the glutinous richneſs ariſing from the goodneſs of 
455 malt; which is a miſtake, ſave when it is boiled 

o much. | | 

Others argue, that it 1s by applying the water too 
ſharp, that 1s, too hot, to maſh with ; but if the 
water did not produce that fault, it has another 
equally l that is, when you maſh with wa- 
ter ſo exceedingly hot it is liable to ſet the malt, which 
will clog it up ſo that it is almoſt impoſſible for it to 
run of: and when you have got over that difficulty 
by art, it never anſwers in point of goodneſs. 

As a proof of heats and colds, which muſt be ap- 
plicable in the caſe of brewing, proceed thus :— 
Take a pail of cold water, throw it on a quantity of 
grains, and it will almoſt immediately become ropy. 
Some brewers will put cold water on the maſh, and 
imagine that it gets out the whole of the ſtrength; 
but it is impoſſible for this to meet with a favourable 
reception, conſidering the improbability thereof, 
though they ſay it makes excellent toplaſh, or rather 
rot-gut ſmall beer. EN 

Many families having a particular averſion to 
brewing, from a conception of the trouble, and the 
enormous expence _— the fitting up a brew- 
houſe; but if properly made, a whole ſet of coolers 
may be removed from houſe to houſe with great fa- 
cility and little expence, provided they be made as 
hereafter mentioned. | 
Strong frames muſt he conſtructed for each cooler, in 
ſuch a manner, that they may be unwedged and taken 
aſunder when occaſion requires. The outſide frame 

ſhould turn up pretty high, that is, ſufficiently thick 
and ſtrong to cut a proper inlet to receive wedges 
for the purpoſes hereafter mentioned; form your 
coolers, which are to conſiſt of common planed deal 
boards, and lay them even to fit on this frame, which, 
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from a projection and inlet, you can ſet the ſide to 
the bottom; aud it will be neceſlary the inlet ſhould 
be a little lower than where the bottom reſts; by 
theſe means the wedges will have full power to 
tighten the fides to as great an extremity as a hooped 
barrel. And theſe wedges ſhould be in three regular 
directions on the ſides, and at two places at each 
end, which will form perfect firmneſs. If the cooler 
be made in regular ſizes under each other, you may 
ſet ſtrong caſtors in mortices under the legs, by which 
means you can drive them under each other, fo as the 
whole to go under the uppermoſt, which is a good 
method of ſetting them out of harm's way. By this 
mode of conſtruction the chief of your brewing uten- 
fils, the copper excepted, may be unwedged, and 
with little trouble packed into a waggon in the 
ſpace of two hours, and ſer np in another brewhouſs 
in the like time. | 

And even if you ſhould chooſe at any time to dif- 
Poſe of the materials, that may be done without loſs, 
as the boards will not be damaged by either nails, 
pins, or ſcrews; and a ſmall quantity, fuch as a hogſ- 
head, is required, which may be made like drawers, 
pulling out in grooves, and reſting on treſtles, which 
may be very conveniently put out of danger, as be- 
forementioned. | | 

You muſt keep the maſh-tub perfectly clean; no 
grains ſhould be left in it any longer than the day 
after brewing, for fear it ſhould four the tubs ; for 
ſhould there be a ſour fmell in the brewhouſe before 
the beer is tunned, it may infect your liquor and 
worts. | 

To make your tub more perfect and laſting, take 
a circular piece of braſs or copper, to inlay and line 
the hole where the pen-ſtaff enters, to let the wort 
run off into the under back. The pen-ſtaff ſhould 
be alſo ſtoutly ferrulled with the ſame metal, and 
both well and property finiſhed, as you may with 
eaſe place it properly: uſing this mode, it will run 
from the fineneſs of a thread to the fulneſs of an inch 
tube, &c. firſt dreſſing your maſh-baſket with little 
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buſhy furze, without ſtems or raw, ſix or eight 
inches in, frem the bottom of your baſket, and ſet 
I perpendicularly over the whole, with the pen- 
ſtaff through the centre of the baſket and the middle 
of the furze or ſtraw, and faftencd into the hole of 
the tub. You muſt keep it properly ſteady ; and for 


that purpoſe take a pieee of iron, let it into a ſtaple 
faſtened to the tub, or the neareſt part oppoſite to 


the baſket, and to reach nearly to it; and from that 
piece another, added to a jointed ſwivel, or any other 
contrivance, ſo as to be at liberty to let round the 
baſket like a dog-collar, and to enter into a ſtaple 
formed with the ſame to pin it faſt; and by adding a 
half-circular turn in the collar, in which you have 
room to drive in a wedge, which will keep it ſafe 
down to the bottom, when there can be no danger of 
its being diſturbed by ſtirring the maſh, which will 

i ſometimes be the caſe. When you let go, 
you will raiſe the pen-ſtaff to your own degree of 


running; then faſten the ſtaff by the help of two 


wedges, tightened between the ſtaff and the baſket. 

The copper, in proceſs of time, like every thing 
elfe, will become defective; when it happens, 
this fimple remedy will make it as perfect as ever: 
work the pen-ſtaff in the braſs ſocket with emery 
and water, or oil, which will make it as perfect as 
when new. . 

As an addition to the under- backs, get a piece of 
copper to line the hole in the bottom, Which may be 
ſtopped with a cloth put ſingly round a large cork; 
and when faſtened down for the wort to run, it will 
be neceffary to put a large weight on the cork, which 
will prevent its flying up by the heat. When the 
liquor is pumped clean out of the back, the cloth 
round the cork will enable you to take it oui with 
eaſe; and there ſhould be a drain below the under- 
back to carry off the water, which will enable you 
to waſh it clean with little trouble. This drain 
ſhould be made with a clear deſcent, ſo that no damp 
may remain under the back. With the conveyance 
ef water running into your copper, you may be ena- 


eautious to keep every thing clean. 


paring the veſſels, I ſhall make fome obſervations to 


your copper boiling, and your pen-ftair well fer, pro- 
ceed to maſh, by letting a ſatlicient quantity of boil- 


_ gently in, while another ſhould carefully ftir it; for 
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bled to work that water in a double quantity; your 
under- back being filled by the means of letting it 51 
at your leifure out of your copper, through a ſhoot” 
to the maſh-rub; and ſo to the under-back ; thus 
you will have a reſerve againſt the time you wiſh to 
fill your copper, which may be compleatcd in a few 
minutes, by pumping while the upper cock is run- 
ning. _ 

Thus much for the principles of brewing, but be 


Having explained the neceflary precautions in pre- 


be obſerved in the courſe of brewing. 72 
Your utenſils being well ſcalded, your malt ground, 


ing water into your tub, in which it muſt ſtand till 
the ſteam having gone off, ſo as you may ſee yothp 
own ſhadow in it. One perſon ſhould pour the malr 


as much care ſhoald be obferved when the math is. 
thin as when thick. | 

This being effectually done, and having a reſerve: 
of malt, to prevent evaporation, cover your tub with 
facks, &c. and leave your malt three hours to ſteep. 

Before you let the maſh run, you ſhould not fail to 
be prepared with a veſſel to catch the firſt flaſh, being 
generally thickiſh; and another veſſel being condied 
while you return the firſt on the maſh, and ſo on for 
two or three times, till it runs fine. Your copper 
ſhould be boiling at this time, and a tub placed cloſe 
to your maſh-tub; let into it through your ſpout half 
the quantity of boiling water you mean 4 uſe for 
drawing off your beſt wort. This being done, turn 
your cock to fill up again directly, which will boil. 
in due time, heated with coal aſhes, cinders, &c. All 
this time you muſt ſtop the maſh with the hot water 
out of the tub, in moderate quantities, every ten or 
a dozen minutes, until the whole be conſumed; then 
let off the remaining quantity, boiling hot, to the: 
fraiſhing purpoſe, for {trong beer, 
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Then fill your copper quite full, as it may boil 
quickly, for a ſecond maſh: whether you intend it 


lor ale or ſmall beer, being ſo prepared, let off the 
remaining quantity of water into the tub, as was 


done for the ftrong beer, ſtepped up as before; but 
if you would have ſmall beer beſides, you muſt judge 


accordingly, by boiling a proper quantity off in due 


time, and letting it into the tub as before. Avoid the 
latter article if you can, that you may draw out the 
ſtrength for ale. | 

Forty-eight buſhels of malt will make four hogſ- 
heads of good ſtrong beer as need be, and alſo four 
hogſheads of very good ale; the ſtrong beer ſhould 
be kept two or three years, and the ale one year, 
before tapped. If your maſh be only for one hogſ- 
head, it ſhould be two hours running off; if two 
hogſheads, two. hours and a half; and for any greater 


quantity, three hours; for it ſhould not ſtay too long, 


as the ſtrength may be exhauſted by the frequent 
droppings. 


Great care muſt be taken in the time of ſteeping 


your maſhes, ſtrong beer tkree hours, ale ane hour, 


and if ſmall beer half an hopr. By thus proceeding, 
the boilings will take place regularly after each 


other, and prevent loſs of time. Take great care, 


in the courte of each maſhing, that it is thoroughly 
ſtirred from the bottom, and particularly round the 
maſh baſket, as it will prevent a ſtagnation in the 
whole body of the maſh; and by omitting this laſt 


proceſs it will ſox your beer, and give it but an indit- 


ferent talle. 
In preparing for the boiling, be very carcful to put 
the hops in with the firſt wort, or it will char in a 


_ few minutes. As ſoon as the copper is full, make 


a good fire under it; but be careful in filling it, 
leaving room enough for. boiling: boiling quick is 
neceflary to be obſerved, though in this there are 
different opinions; perhaps there is but one good 
method, that is, boiling quick. Particular caution 
ſhould be obſerved when it begins to ſwell in waves 
in the copper; if you have no affiſtant, be particu- 


a proper length, crooked at one end, and jagged at 


into any place where there is a thorough air, bur 
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larly attentive to its motions, having an iron rod of 


the other; with the crook you open the copper door, 
and the other end puſh in the damper without moving. 
On the firſt {well you will have ſufficient time to pro- 
portionate your fire ; great precaution fhould be taken 
that it is not too predominant: and when the boil 
is properly got under, add a fire to boil briſkly, va- 
ry ing a few minutes. | 
As to the time it ſhould boil, an experienced brew- 
er provides a copper bowl-diſh, and with it takes out 
ſome of the liquor, and when he diſcovers a working 
and that the hops link, he concludes it ſufficiently boil- 
ed. Sometimes this is compleated in thirty or forty 
minutes; but according to the different qualities of 
the malt, this rule is often extended to five or ten mi- 
nutes. Long and ſlow boiling is pernicious, as well 
as waſting the liquor: the flower it boils the lower 
it drops, and ſinges to your copper; quick boilin 
has a contrary effect. Eflence of malt is —— 
by long boiling; for by ſo doing you may make it as 
thick as treacle or honey. 
After the liquor is properly boiled, run a ſmall 
quantity over all the coolers, ſo as to have a proper 
quantity cold immediately to go to work. If the 
airineſs of your brewhouſe will not expedite a quan- 
tity ſoon, you muſt run a ſecond quantity over the 
conlers, and let them into ſhallow tubs; put theſe 


where no rain or wet can get to it. Let off the 
quantity of two baring-tubsful from the firſt over the 
ſecond and third coolers, which may be ſoon got 
cold, to be ready for a ſpeedy working, and then the 
remaining part that is in your copper may be quite 
let out into the firſt cooler. 1 

In the interim mend your fire and attend to the 
hops, to make a clear paſſage through the ſtrainer 
and as ſoon as the liquor is done running return to 
Jour bulineſs of pumping; but remember, that when 


you have got five or fix pailsful, return all the hops 
into the copper for ale. 
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By this time, the quantity of liquor let into your 
eoolers being properly eooled, you muſt proceed to 
ſet your liquor to work; take four quarts of baum, 
and divide half of it into ſmail veſſels, ſuch as ba- 
ſons or mugs, adding, to it an equal quantity of wort, 
which ſhould be almoſt cold; as ſoon as it ferments 
to the top of the veſſel put it into two pails, and 
when that works to the top put one into a baring-tub, 
and the other into another; when you have half a 
baring-tub full together, put the like quantity to 
each of them, cover them, until it comes to a fine 
head ; this may be compleated in three hours : put 
theſe two quantities into a working-guile; you may 
now add as much wort as you have got ready, you 
cannot work it too cold in open weather. 

If you brew in cold frofty weather, keep the brew. 
houſe warm, but never add hot wort, to keep the 
liquor to blood heat, that being a bad maxim; for 
kot wort put to cold, as well as cold to hot, is ſo in- 
temperate in its nature, that it ſtagnates the proper 
operation of the baum. wy N 

Be careful that your baum be not from foxed beer, 
that is, beer heated too much by its working, for it 
is likely to carry the contagion. If your baum be 
flat, and you cannot procure that which 1s new, the 
-method of recovering its working 1s by adding to it 
a pint of warm ſweet-wort of your firſt letting off, 
the heat to be of half the degree of milk-warm ; then 
give your mug that contains it a ſhake, and it will 
foon gather ſtrength, and be fit for uſe. = 

IL ſhall conclude this matter with obſerving, that a 
pound of good hops is ſufficient for two buſhels of 
malt, for ſtrong beer to keep for four years; twelve 
buſhels to the hogſhead. | 

Your caſks being perfectly clean, ſweet, and dry, 
and ſet on the ſtand ready to receive the liquor, firit 
{kim off the top baum, then proceed to fill your caſks 
quite full, immediately bung and peg them cloſe; 
bore a hole with a tap-borer near the ſummit of the 
ſtave, at the ſame diſtance from the top as the lower 
- tap-hole is from the hottoin, for working through 
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that upper hole which is clean, and more effeſtual 
method, than working it over the caſk; for by the 
above method, being ſo cloſely confined, it ſoon ſets 
itſelf into a convulſive motion, and forces itſelf fine, 
provided you attend to the filling of your caſks five 
or ſix times a day; for by too long an omiſſion it 
begins to ſettle, and afterwards being diſturbed, it 
raiſes a ſharp fermentation, which produces an inceſ- 
fant working of a fpurious froth that may continue 
for ſome weeks; and after all give your beer a 
crankiſh taſte, which proper attention might have 
prevented. on: Bo 5 

Having gone through the practical part of brew- 
ing, I ſhall proceed to inſtruct the houſekeeper in the 
management of malr liquors, the proper time for 
brewing ; and ſhall make ſome obſervations on the 
different qualities of water, malt, and hops. 

The month of March is generally conſidered as 
one of the principal ſeaſons — brewing malt liquors 
for long keeping; and the reaſon is, becauſe the air 
at that time of the year is temperate, and contri- 
butes to the good working or fermentation of the 


liquor, which priacipally promotes its preſervation 


and keeping good. Very cold as well as very hot 
weather prevents the free fermentation of workin 

of liquors ; ſo that if you brew in very cold weather, 
unleſs you uſe ſome means to warm the cellar while 
new drink is working, it will never clear itſelf in 
the manner you wiſh; and the ſame misfortune will 
ariſe, if, in very hot weather, the cellar 1s not in a 
very temperate ftate; the conſequence of all which 
will be, that ſuch drink will be muddy and ſour, 
perhaps beyond recovery. Such misfortunes often 
happen, even in the proper ſeaſon for brewing, and 
that owing to the badneſs of a cellar ; for when they 
are dug in ſpringy grounds, they are ſubject to damps 
in the winter, the liquor will chill, grow flat and 
dead. Where cellars are of this nature, it will be 
adviſeable to make vour brewings in March, rather 
than October, for you may keep ſuch cellars tempe- 
rate in ſummer, but cannot warm them in winter: 
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thus the beer brewed in March will have time to ſet- 
tle itſelf, before the cold can materially injure it. 
Cellars for keeping of liquor ought to be built ſo 

that no external air can get into them; for the vari- 
ation of the air abroad, were there free admiſſion of 
It into the cellars, would cauſe many alterations in 
the liquor, and would keep it in ſo unſettled a ſtate, 
as to render it unfit for drinking. Some perſons, 
curious in theſe matters, have double doors to their 
cellars, with a view that none of the external air 
may find a way into them; and are amply repaid for 
their care nd expence by the goodneſs of their li- 
quor. The intent of the double door is, to keep 
one ſhut while the other is open, that the external 
air may be excluded. Such cellars, if they lie dry, 
as they ought to do, are ſaid to be cold in ſummer 
and warm in winter; though, in reality, they are 
conſtantly the ſame in point of temperature. They 
ſeem, indeed, cold in hot weather, but that is only 
becauſe we go into them from a hotter air—abroad 
the ſame mode of reaſoning will hold good, with 
reſpect to their appearing warmer in winter. Hence 
it is evident, that they are only cold or warm, com- 
paratively as the air we come out of is colder or 
warmer. This ſhould be the peculiar property of a 
cellar, if we expe& to have good liquor out of it. 
As for the brewing part, having already conſidered 
the matter, what we ſhall therefore further touch 
upon, beſides ſpeaking of cellaring, will relate to 
the water, malt, hops, and the proper methad of 
keeping liquors. | 

The beſt water is river water, ſuch as is ſoft, and 
has partaken of the air and ſun; for rhis eaſily inſi- 
nuates itſelf into the malt, and extracts its virtues : 
on the contrary, hard waters aſtringe and bind the 
pores of the malt, ſo that its virtues are not freely 
- communicated to the liquor. It is a rule with ſome, 
that all water that will mix with ſoap is fit for brew- 
ing, and they will by no means allow of any other ; 
ad it has been more than once experienced, that 
where the ſame quantity of malt has been uſed to 3 


parrel of river water, as to a barrel of ſpring water, 


ages at ſea, ſhould be perfectly ripe and fine be 
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the river water brewing has : excelled the other in 
ſtrength above five degrees in twelve months. It 
muſt be obſerved, that the malt was not only the 
ſame in quantity for one barrel as another, but was 
the ſame in quality, having been all meaſured from 
the ſame heap; the hops were alſo the ſame, both in 
quality and quantity, and the time of boiling equal 
in each; they were worked in the ſame manner, 
tunned and kept in the ſame ccllar. Here it is evi- 
dent, the only difference was in the water, and yet 
one barrel was worth two of the other. 
Dorcheſter beer, which is ſo much admired, is, for 
the moſt part, brewed of chalky water, which is al. 
moſt every where in that county: and as the ſoil is 
generally chalk, the cellars being dug in that dry 
ſoil, contribute to the good keeping of their drink; 
it being of a cloſe texture, and of a drying quality, 
ſo as to diflipate damps; for damp cellars, we find 
by experienee, are injurious to the keeping of liquors, 
as well as deſtructive to the caſks, A conſtant 
temperate air digeſts and ſoften malt liquors, ſo - 
that they taſte quite ſmooth on the palate ; but in 
cellars, which are unequal by letting in heats and 
colds, the liquor is ſubject to grow {tale and ſharp. 
For this reaſon it is, that liquor brewed for long voy- 
Pre it 
is exported; for when it has had ſufficient time to 
digel in the caſk, and 1s racked from the bottom or 
lee, it will bear carriage without injury. 
It has been obſerved, that in proportion to the 
quantity which is incloſed in one caſk, ſo will it be a 
longer or ſhorter time in ripening. A veſſel contain- 
ing two hogſheads of beer, will require twice as 
much to perfect itſelf as one of a hogſhead : and it 
is found by experience, that no veſſel ſhould be uſed 
for ſtrong beer, which is intended to be kept, leſs 
than a hogſhead ; as one of that quantity, if it be fit 
to draw in a year, has body enough to ſupport it two, 
three, or four years, if it has ſtrength of malt and 
hops in it, as the Dorchelter beer has. 
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Should the water be of a hard nature, it may be 
ſoftened by expoſing it to the air and ſun, and in- 
fuſing into it ſome pieces of chalk. When the water 
1s ſet on to boil, in order to be poured on the malt, 
put into it a quantity of bran, which will ſoften it 
a little. ; | 
Another matter is to be mentioned, in regard to 
the preſerving of ſtrong beer, and that is, when once 
the veſſel be broached, regard ought to be had to the 
time in which it will be expended ; for if there hap- 
pens to be a quick draught for it, then itwill continue 
| good to the very bottom; but if there be likely to be 
but a flow draught, then do not draw off quite half 
before you bottle it, otherwiſe your beer will grow 
Hat, dead, and ſour. This is obſerved among the 
curious. | 

I ſhall mention two or three particulars relative to 
malt, which may help thoſe who are unacquainted 
with brewing. In the firſt place, the general diſtinc- 
tion between one malt and another is only, that the 
one is high and the other is low dried; that which 
we call high-dried, will, when brewed, produce a 
liquer of a deep brown colour; and the other, which 
is the low-dried, will produce a liquor of a pale co- 
lour., The firſt is dried in ſach a manner as may be 
ſaid to be rather ſcorched than dried, and is, fax leſs 
wholeſome than the pale malt. It has alſo beey ex- 
pertenced, that brown malt, altheugh it beywell 
brewed, will ſooner turn ſharp than the pale malt, 
if that be fairly brewed. 

Avery experienced perſon in the brewing line ſays, 
that the brown malt makes rather the beſt drink, 
when it is brewed with a coarſe river water, ſuch as 
the river Thames, at London; and that being brewed 
with ſuch water makes very good ale, but will not 
keep abdve five or fix months without turning ſtale 
and a little ſharp, even though he allows fourteen 
buſhels to the hogſhead. He ſays he has tried the 
high-dried malr to brew beer with for keeping, and 
hopped it accordingly, and yet he could never brew 
it ſo as to drink ſoft and mellow, like that brewed 


den 
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wi pale malt; there being an acid quality in high - dried malt, which 


occaſions that diftemper commonly called the heart- burn, in thoſe that E 


drink of the ale or beer made of it. 

What has, been here ſaid of malt is meant that made of barley, for 
wheat malt, pea malt, or thoſe mixed with barley malt, though they 
produce a high-coloured liquor, will keep many years, and drink ſmooth 
and ſoft; yet they have the mum flavour. 

Many perſons, who brewed with high dried barley malt, put a bag, 
containing about three pints of wheat, into every hogſhead of liquor, 


which has fined it, and made it drink mellow; others have put about 4 


three pints of wheat malt into a hogſhead, which has produced the ſame 
effect. But all malt liquors, however well brewed, may be ſpoiled by 
bad cellaring, and be now and then ſubject to ferment in the caſk, and 


turn thick and ſour. The beſt way to prevent this and bring the liquor 4 


to itſelf is, to open the bung of the caſk for two oi three days; if that 
does not ſtop the fermentation, put in two or three pounds of oy iter 
ſhells, waſhed, dried well in an even, and then beaten to fine powder, 


ſtir it a little and it will preſently ſettle the liquor, make it fine and take 


off the ſharp taſte. As ſoon as that is done, draw it off in another veſ- 
ſel, and put a ſmall bag of wheat, or wheat malt, into it, as before 


directed, or in proportion to the ſize of the veſſel. Sometimes ſuch nn 


fermentations will happen in liquor by change of weather, if it be in a 


bad cellar, and will, in a few months, fall fine of itſelf, and grow 1 


mellow, | 

Malt high-dried ſhould not be uſed in brewing till it has been ground 
ten days or a fortnight, as it then yields much ſtronger drink than th 
ſame quantity of malt juſt ground. But if you delign to keep malt 
ground ſome time before you uſe it, take care to keep it very dry, and 


the air at that time muſt be dry. As for pale malt, which has not par- 


taken ſo much of the fire, it muſt not remain ground above a week be- 


fore you uſe it. a 

As för hops, the neweſt are beſt, though they will remain good twe 
years, Hut afterwards they begin to loſe their good flavour, unleſs great 
are kept together, in which caſe they will keep longer good 
m in ſmall quantities; and for their better preſervation, they 


ſhould be kept in a dry and cool place, that they may not loſe any of L 


their weight. The method uſed to recover ſtale and decayed hops and 
retain their bitterneſs, unbag them, ſprinkle them with aloes and water, 


Which, when it has proved a bad hop year, has ſpoiled great quantities 


of malt liquor about London; for where the water, the malt, the 
brewers, aud the cellars, be each good, a bad hop will ſpoil all. Hence 
it is evident, that every one of theſe particulars, betore the brewing is 


ſet about, ſhould be attended to, or elſe you muſt expect but a bad ac- 3 


count of your labour: ſo likewiſe the reſt of your baum, which yeu 
work your liquor with, mutt be well conſidered, or a goed brewing be 
ſpoiled by that alone: and be provided with every thing material before 
you begin brewing, .as the' wart will net wait for any thiag. 


In ſome remote places they dip whiſks into yeaſt, then beat it well; f 
hang up the whiſks with the yeaſt in them to dry; and if there be no 
brewing till two months afterwards, the beating and ſtirring one of 
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theſe new whiſks in new wort will raiſe a working, or fermentation in 
it. It being a rule, that all liquor ſhould be worked well in the tun, 
or keel, before it is put into the veſſel, or it will not eaſily grow fine. 
Some follow the rule of beating down the yeaſt often while in the tun, 
and keep it working two or three days; obſerving to put it into the veſ- 
ſel juſt when the yeaſt begins to fall. This liquor is very fine; but that 
quickly put into the veſſels will not be very fine for many months. 


With reſpect to the feaſon for brewing liquor to keep, it is to be ob- 


ſerved, that if the cellars be ſubject to the heat of the ſun, or warm 
ſummer air, it will be beſt to brew in October, that the liquor ma 

have time to digeſt before the warm ſeaſon comes on; and if the cellars 
be inclinable to damps, and to receive water, the beſt time will be to 
brew in March. Some experienced brewers always chooſe to brew 
with the pale malt in March, and the brown in October; for they ſup- 
poſe, that the pale malt being made with a leſs degree of fire than the 


other, wants the ſummer ſua to ripen it; and ſo, on the contrary, the 


brown having had a larger ſhare of the fire to dry it, is more capable of 
defending itſelf againſt the cold of the winter ſeaſon. But theſe are 
However careful you have been in attending to all the preced ing parti- 
culars, yet if the caſks be not in good order, ſtiil the brewing may be 
ſpoiled. New caſks are apt to give liquor a bad taſte if they are not 
well ſcalded and ſeaſoned ſeveral days ſucceſſivoly before 2 Old 
caſks, if they ſtand any time out of uſe, they will grow muſtyp. 
I ſhall now proceed cencerning the management of bottling malt li- 
quors :—The bottles muſt be well cleaned and dried, as wet battles will 
turn the beer mouldy, or mothery, and a great deal of good beer fpc il- 
ed thereby. Though the bottles may be clean and dry, yet if the 


corks be not new and ſound, the liquor will be ſtill liable to be damaged; 


for if the air can get into the bottles the liquor will grow flat, and will 
never riſe, If bottles be corked as they ſhould be, it will be difficult 
to pull the cork out without a ſcrew, and to draw the cork without 


breaking, the ſcrew mult go through the cork, and then the air will find 


a paſſage where the ſcrew has paſſed, and therefore, a cork once uſcd 
muſt be good for nothing. If a cork has once been in a bottle, though it 
has been drawn with a ſcrew, yet that cork will turn muſty as ſoon as 
it is expoſed to the air, and will communicate its ill flavour to the bot- 
tle in which it be next put, and ſpoil the liquor that way. In choice 
of corks, take thoſe that are ſoft and clear, and free from ſpecks. 
Obſerve, in the bottling of liquor, the top and middle of the hogſ- 
head are the ſtrongeſt, and will ſooner riſe in the bottles than the bot- 
tom, When onee you begin to bottle a veſſel of any liquor, be ſure 
not to leave it till all be compleated, or it will taſte different. : 
Should a veſſel of liquor begin to grow flat whilſt in common draught, 
bottle it, and into each bottle put a piece of loaf ſugar, about the fize 
of a walnut, which will riſe and bring it to itſelf; and to forward its 
ripening, ſet fome bottles in hay in a warm place; but ſtra will not do. 
Where cellars are not good, holes have been ſunk in the ground, 
and large oil jars put into them; the earth muſt be filled clote to the 
ſides, the tops mult be covered up cloſe, and they will keep the bouled 
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lights or windows in any cellar, for the reafons before given. 
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lars, and cover them cloſe with horſe-dung ; but it ts better to have no 


If you have an opportunity of brewing a good ftock of ſmall beer 
in March and October, ſome of it may be bottled at fix months end, 
and put into every bottle a lump of loaf ſugar, 
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| Engliſh and French Bread, 
N the firſt place, when you build a new oven it is proper to have is 
round, and not lower from the roof than twenty inches, nor higher 
than twenty-four inches, and a little mouth, with an iron door to [hut 
quite cloſe; then it will take leſs fare, and keep in the heat better than a 
long oven and high-roofed, and bake every thing better: and by fol- 
lowing the different receipts you cannot be miſtaken. 
Engliſh Bread the London Way. 
Take a buſhel of good flour, ground about five or fix weeks, put it 
in one end of your trough, and make a hole in the middle of it; take 
nine quarts of warm water (which the bakers call liquor) and mix it 


CH AF 


. 


with one quart of good yeaſt, put it into the flour, and ſtir it well with 


your hands weak and tough; let it lay till it riſes as high as it will go, 
which will be in about one hour and twenty minutes; mind and watch 
it when it is at the height, and do not let it fall; then make up your 
dough with eight quarts more of warm liquor, and one pound of ſalt, 
work it well up with your hands; then cover it over with a coarſe cloth, 
ora lack; then put your fire into the oven, and heat it well, and by the 
time your oven is hot the dough will be ready; then make your dough 
into loaves of about five pounds each; then [weep out your oven clean, 
put in your loaves, ſhut it up cloſe, and two hours and a half will bake. 
them; then open your oven and draw them out. 

N. B. In ſummer let your liquor be juſt blood warm, and in winter 
a little warmer, and in hard froſty weather as hot as you can bear your 
hand in it, but not ſo hot that it will ſcald the yeaſt, for if the yeaſt is 
ſcalded it will ſpoil the whole batch of bread. By theſe rules you may 


make alarger or ſmaller quantity, 


Bread without Yeaſt, by the Help of a Leaven. 

Take a lump of dough, about two pounds, of your laſt making, 
which has been made with yeaſt, keep it in a wooden veſſel, and cover 
it well with flour; this is your leaven; then the night before you intend- 

| 3B 2 
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Iiquor very well. In froſty weather ſhut all the windows of your cel 
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| 0 bake the firſt, and by that time they will be 
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to bake, put the leaven to a peck of flour, and work them well toge- 
ther with warm liquor; let it lie in a dry wooden veſſel, well covered 
with a dry linen cloth, and a blanket over the cloth, and keep it in a 
warm place; this dough kept warm will riſe again the next morning, 
and will be ſufficient to mix with two or three buſhels of flour, being 
worked up with warm liquor, and a pound of ſalt to each buſhel of 
flour; when it is well worked up, and thoroughly mixed with all the 
flour, Jet it be well covered with the linen and blanket, until you find 
it riſe; then knead it well and work it up into loaves and bricks, 


| Making the loaves broad, and not ſo thick and high as is done for bread 


made with yeaft; then put it in your oven, and bake it as before directed. 

Note. Always keep by you two pounds of the dough of your laſt 
baking, well covered with flour, to make leaven to ſerve from one 
baking day to another; the more leaven is put to the flour, the lighter 
and (pungy the bread will be; the freſher the leaven, the bread will be 
the leſs ſour, | 

French Bread. 

Take half a buſhel of the beſt ſuperfine white flour, lay it at one 
end of the trough, make a hole in the middle of it; mix a pint of good 
imall beer yeatt with three querts of warm liquor, put it in, and mix 
it up well till it is tough: put a flannel over it, and let it rife as high as 
it will: (but mind and watch it that it does not fall) when it is at the 
height, take fix quarts of ſkimmed milk bleod warm, the bluer the 
better, provided it is ſweet, and a pound of falt; (but be fure net to 
Put any milk in with the yeaſt at firſt, as that will prevent the yeaſt from 
Tiling, as any thing greaſy will) then inftead of working it with your 
hands, as you would dough for Engliſh bread, .put the ends of your 
fingers together, and work it over your hands tilt it is quite weak and 
ropey; then cover it over with a flannel; then put your fire into the oven 
and make it very hot; when it is hot, your dough will be ready; mind, 
when you take 1t out, that you uſe your hands as before, or elſe you 
never will get it out until it falls, then it is good for nothing; lay it on 
the dreſſer, and inſtead of a common knife, have a knife made like a 
chopping-knife to cut it with, then make it up into bricks, or rolls as 

ou chooſe; the bricks will take one hour and a half baking, the rolls 
alf an hour; (obſerve to keep your oven cloſe) then draw them out, 
and either raſp them with a raſp, or chip them with a knife, as you 
pleaſe, You may break in two ounces of butter, when you work it 


wp with the ſecond liquor, if yo 2 OC 61 


Take a buſhel of the beſt white flour and put it into your trough, 
take three gallons of milk-warm liquor, and mix in a quart of mild 
ale, or good ſmall beer yeaſt, and half a pound of ſalt; ſtir it well 
about for a quarter of an hour, then ſtrain it into the flour, and mix you 


- dough as light as you can, and let it lie one hour to riſe; then with your 


hand roll it up, and pull it into little pieces, as big as a large walnut; 
roll them with your hand like a ball, lay them on a table, and as faſt as 
you do them put a flannel over them, and be ſure to keep your dough 
covered with flannel; when you have rolled out all your dough, begin 
ſpread out in the right 
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form; lay them on your plate, as the bottom ſide begins to change co- 
lour, turn them on the other; take great care they do not burn; in that 
caſe you will be a better judge of in.two or three makings; take care 
the middle of your plate is not too hot, if it is, put a brick- bat or two 
in the middle of the fire to ſlacken the heat. The plate you bake on 
muſt be fixed thus: build a place, as if you were going to ſet a copper, 
and inſtead of a copper, a piece of caſt iron (in the North of England 
they have a back-fione, which is a thick ſlate, and bake theſe things 
beſt) all over the top, fixed in form, juſt the ſame as the bottom of a 
copper, or iron pot, and make your fire under with coal, as under a 
copper. Oat cakes are made the ſame way, only uſe fine fifted oatmeal 
inſtead of flour, and two gallons of water inftead of three; only this, 
when you pull them to pieces roll them out with a roliing pin with a 
good deal of flour, cover them with a picce of flannel, and they will 
rife to a proper thickneſs; and if you find them too big, or too little, 
you mutt roll dough accordingly. Before you eat either muffins or oat 
cakes, toaſt them on both ſides very criſp, but do not burn them; then 
with your fingers pull them open, and they will be like a honey-comb; 
layin as much butter as you chooſe, then clap them together again, aud. 
put them before the fre; when you think the butter is melted turn 
them, that both ſides may be buttered alike, but do not touch them, 
with a knife, either to ſpread the butter, or cut them open; if you do, 
they will be as heavy as lead; only when they are buttered cut them 
acroſs with a knife, T 

N. B. Some flour will take a quart more liquor than other flour; then. 
pou muſt add more liquor, or thake in more flour, in making it up, 
or the dough muſt be as light as poſſible. 


To preſerve a large Stock of Yeaſt, which will keep and be of Uſe for- he 
| | ſeveral Months. 


When you have yeaſt in plenty, take a quantity of it, ſtir and work. 
it well with a whiſk until it becomes liquid and thin; then get a large 
wooden platter, cooler, or tub, clean and dry, and with a ſoft bruſh. 
lay a thin layer ef the ycaſt on the thing you. uſe, and turn the mouth 
downwards, that no duſt may fall upon it, but ſo that the air may get 
under to dry it; when that coat is very dry, then lay on ano her, till 
you have a A quantity, even two or three inches thick, to ſerve 
for ſeveral months, always taking care the veaſt in the tub is very dry 
before you lay more on; when you have oceaſien to uſe this yea, cut a, 
pow off and lay it in warm water; ſtir it together, and it will be ft. 
Or ue, 
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